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THE THIRD EDITION VERY MUCH IMPROVED. 


THE 


LADY’s COMPLETE GUIDE; 


COOKERY 
IN ALL ITS BRANCHES, 


CONTAINING 

‘The moft approved Réceipts, confirmed by Ghfervation and Practice, 
in every reputable Englifth Book of Cookery now extant; befides a 
great Variety of others which have never before been offered to the 
Public. Alfo feveral tranflated from the Productions of Cooks of 
Eminence who have publifhed in Francg, particularly the Duke 
DE NIVERNOIS'S, M. ComMo’s Histoire pz Cuisine, M. Dr- 

~ sanc’s MaitRE D’HorteL, M. Vatois, and M. DeLatour, with 
_ their refpective Names to each Receipt ; which, with the ORIGINAL 
' ARTICLES, form the moft complete Syftem of Cookery ever yet 
exhibited, under the following Heads, viz. 


ROASTING, SOUPS, ; TARTS, 

BOILING, SAUCES, PIES, ses 
MADE-DISHES), GRAVIESy PASTIES, | 

FRYING, HASHES, CHEESECAKESs 
-BROILING, STEWS, 5; JELLIES, — 
POTTING, PUDDINGS, PICKLING, 
FRICASSEES, \ CUSTARDS, PRESERVING, 
RAGOUTS, CAKES, CONFCTIONARY, &c- 


To which is added, in order to render it as complete and perfeét as poffibley 
A LIST OF EVERY THING IN SEASON, 
SEVERAL BILLS OF FARE, AND AN ELEGANT COLLECTION OF 
LIGHT DISHES FOR SUPPER. 

ALSO 


THE COMPLETE BREWER; 


CONTAINING 
Familiar Inftrnétions for brewing all Sorts of Beer and Ale; ficlindine c proper _ 
Management of the Vault or Cellar, 


LIKEWISE 


THE FAMILY PHYSICIAN ; 


Confifting of a confiderable Collection of approved Preferipeiors by MEAD, 
SypzNHAM, TissoT, FoTHERGIL, EttiotT, Bucuany, and Others. 


$4. 
bed 


BY MRS. MARY COLE, 
Coox To THE Ricut Hon. rue Eart or DrocHEDA. 


———— 


LT: On Nee Oo N: 
| PRINTED FOR G, KEARSLEY, NO. 46, FLEET+STREET) 


TSZOA St 


*s Ad : 3 re ot N | et - an te so » t LM a ; "er 
Ae BY cc cae ge oie eer sie ma 
NN ihe AF tis’ ppm mnie ‘ [Mit rat) rt 1953: aw hbo gas 
A. Fi ACIS SB IRA “. Lhd 4B 

OE 
Me te 2 pabiiead. | 22te I7.2 


Ort oF Fol Ae OG aad sic ben 14k 
oS ggly oo Soatiy tage 27 


. halt’ on sit died wes fe Vas 
te see a! tax cxpavebows of peas ba? sitet. borer sities j 
% Waa get ebouty ee 5p i Oe Me | pre hi cm 
a He paw a6 Parra «980 Hp 
x oes bes ri ah Bes rc & 
" “in ae 38 Do QE MORTETD 4 
et “iano , Hines 2 


oe girl 3 


apa ; 
. ae ee. 44 aha 4 , 
. Teaiet ot 
7 5 i Sie rae Ne : he ) 


aes 


3 —. Rak Gamo IMME? |. 


ine 


; a . ry % He 
atte lant: el ba a 
rhs ec Gaae ens 


- 


a3 ine a 


Y 


: fa et 
r r o ostar a ee ete 4 Arai 

ae as oe he a ‘era sa 

pad aE es ll cide st 


‘eee: me 1GY x PROS e . 
Ve mt ne a 1) 1 kag 4% ; i, a dy. 
Y- at ts pte ibe sno salto: rat ies 


OF IN D5 Oy, 


: a 
pe Rete, BAG dt 
% 

To ibe Firft Edition, with a few Lines relative to 
, the Third. : 


& Netiat there have been many publications on the 
: fubject of Cookery, I am willing to admit; but, 
howeyer extraordinary it may appear, the number of 
treatifes on that ufeful art, have rendered another ab- 
folutely neceflary. : | 
- It is neither my wifh, nor my intention, to depre- 
ciate the productions of others ; I mean only to apo- 
logize for introducing a new work, on a fubject appa- 
rently fo much exhaufted; and I hope I thal! not be 
accufed of vanity when I declare, that I think THE 
LADY’s COMPLETE GUIDE will anfwer the pur- 
pofe of all the books which have hitherto appeared 
on this interefting bufinefs. It is indeed a library of 
cookery ; and contains the ence all the eftablifhed | 
modern authors, befides a great number of Original 
Receipts. | tig 
_ I flatter myfelf that I thall be thought entitled to _ 

the approbation of my readers, for my careful felec- 
tion of thofe articles which I have gathered from 
others. I have endeayoured to be more {yftematic 
than my predeceffors in this walk, and confequently 
lefs confufed; and, like the fages of the law, I have 
quoted my author, where the receipt is not original; 
fo that the cook, like the barrifter, may know upon 
what authority he acts; and he will fometimes find the 
names of three or four celebrated cooks to eftablith a 
fingle receipt. ) | | 

- When I have found the fame receipt in three or four 
different publications, I have fometimes quoted all their 
Bai [43] | _ hames, 


Gat) 
names, with references to the pages where it is to be 
found. For example:—to the receipt for making 


partridge foup, I have referred to Mrs. Glaffe’s Art of 


Cookery, page 1333 Mrs. Mafon’s Ladies Afifiant, page 
198; Mrs. Raffald’s Experienced Englifh Houfekeeper, 


page 14; and Mr. Farley’s London Art of Cookery, page 


155. I have only fometimes quoted fo many authori- 
ties—a frequent repetition would add to the bulk, 
but not the utility of the work. 

The beft of my judgment has been exercifed in fe- 


‘Jeéting whatever is valuable from the works of others, — 


which, after proving their excellence, I regularly en- 
tered in my common-place book, The following 


pages are enriched with every article that merits pre- 


{ervation in the productions of Clermont, Glafe, Ma/fon, 
Dalrymple, Dupont, Commo, Defang, Verno, Troas, De- 


-. Iatour, Valois, Verral, Raffald, Farley, &c. but all ex- 


rare .sa A eS ™% 
/ ew. ee te me ” 
ge a ‘ 
ee oe ee 

r 


doe 
Br ots 


travagant, and almoft impracticable receipts, I have 


-purpofely rejected. The moft frugal and leaft com- 


plicated difhes, are generally the moft excellent ; 
thofe have not efcaped my particular attention, as they 
are perfectly confiftent. with my plan of tafte, united 


_ with ceconomy and fimplicity. 


I thould before have obferved, that in reading the 


yarious books upon this fubjec&t which have been © 


printed, I foon perceived that every fubfequent writer 
had borrowed very largely from thofe who had pre- 
ceded. Mrs. Glaffe’s book contains the beft receipts 


which fhe could difcover in the four efteemed works. - 
~ of this kind then extant. Mrs, Majon, Mrs. Raffald, 


and Mr. Farley*, have purfued fimilar fteps; but have 


not, like myfelf, candidly acknowledged their obli-. 


ations, | 

That nothing might be omitted to render this per- 
: , } 

* If all the writers upon Cookery had acknowledged from 


whence they took their receipts, as I do, they would have acted 
with more candour by the public. ‘Their vanity to pafs for Au- 


thors, inftead of Compilers, has not added to their reputation. 


formance 


CoM 9D 

formance generally ufeful, I have added, by way of 
Supplement, Inftructions for Brewing in all its 
Branches. Acting in the capacity of Houfe-keeper, 
as well as Cook, I have taken infinite pains to arrive 
at perfection in that department, and flatter myfelf 
that my inftructions will entitle me to the approbation 
of my reader. 

Medicine, and the application. of it to the moft 
general complaints, have occupied a part of my lei- 
fure hours. The productions of Mead, Sydenham, 
Tiffot, Fothergil, Elliot, Buchan, and feveral others, 
have given mea tolerable idea of domeftic medicine, 
and enabled me fometimes to relieve thofe whofe cir- 
cumftances would not permit them to call in the aid 
of a phyfician. I have diftinguifhed this department 
of my work under the title of | 


THE FAMILY PHYSICIAN. 


Thefe medical inftruétions are taken principally 
from Dr. Buchan’s Domeftic Medicine; or rather, to 
‘mention the fource from whence his book was prin- 
cipally derived, from Dr. Tiflot’s Avis au Peuple, fur 
la fante. 1 have read and compared them. This Doc- 
tor Buchan acknowledges with the liberality of a gen- 
tleman.—‘* Tiffot,” fays he, “ in-his Avis au Peuple, 
£6 comes the neareft to my views of any author f 
‘© have feen.” Doétor Buchan has alfo greatly en- 
riched his book with Ramazin, Lemery on Foods, and 
Dr. Arbuthnot’s works. Thefe auxiliaries, fupported 
by his own great medical abilities, have produced that 
valuable performance, fo well known under the title of 
Domeftic Medicine; atreafure which no family fhould~ | 
be without. Though this felection deferves the — 
higheft degree of credit, being the prefcriptions of 
the moft eminent phyficians this country boafts, that 
for the cure of the Dropfy may be faid to ftand alone! 
its wonderful efficacy, in curing that alarming difeafe, ~ 
may be fairly reported as reduced to a certainty! it is 
Tah cnn A4) folely . 


( Vill 5 / 


folely vegetable, eafily prepared, and. attended with 
little ar no expence :—many refpectable peifons, 
from principles of duty and humanity, ftep forward 
in recommending it. | 2 

- [have added a Marketing Table, another for buys 
ing and felling, and a Specimen of a Houte- keeping 
Book, all of which will, I flatter myfelf, be found ex- 
tremely ufeful. ; 

The fpecimen of a houfe-keeping book is intended 
for thofe who do not chufe to be at the expence of 
eighteen pence annually; for that fum, they may be 
furnifhed with books upon the fame plan, at any of 
the bookfellers or ftationers. | | 

I cannot conclude without requefting a candid ex- 
amination of my performance, when | hope its utility 
will be univerfally acknowledged. My beft thanks — 
dre due to thofe friends who. have, fince I began this 
work,’ furnifhed me with feveral original receipts, 
- which are ineftimable in their kind, and will greatly 

enhance the value of this volume. Sf +% 

To the laft, or Second Edition, I made. confider- 
able improvements, by adding Bills of Fare, an exten=— 
- five lift of things in feafon, and an elegant collection 


of light dithes for Supper. 


1 am now able to give fubftantial proof of the fu- 
perior utility of this Collection, viz. ‘wo large im- 
refions kave been fold in a much fhorter fpace of 
time than can be inftanced-even of one edition in any 
other book of cookery in the Englifh language! 
‘This third Edition is much improved by confiderable 
- additions, particularly in the Family Phyjician, - This 
“part now concludes with the HUMANE, SociEry $ di- 
rections for the recovery of .perfons fuppofed to be 
PROWNED OF SUFFOCATED, —» 


MARY COLE. 
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“THE 
COOK anp HOUSEWIFE’ s\CALENDAR; 


‘MONTHLY LIST OF THINGS IN SEASON, _. 


FROM JANUARY TO DECEMBER. 


FAWN, UcsaeR .y. 


Radifh 


Meat. Smelts Vegetables. 
W) ELF Soles ‘Beets _ Rofemary 
‘ Houfelamb Sturgeon ' Borecole Sage »® 
Mutton — Tench Broccoli, purple “ Salfafy 
Pork Thornback and white Savoys 
Veal Turbot Carrots Sorrel 
Celery. Spinach 
te Re Poultry. Chervil*® % ~~ $prouts 
Garp Capons Coleworts’ » Skirrets 
Cod Chickens Crefles  5gee* Taragon 
Crabs Fowls Endive ° . Thyme 
Cray-fith Hare Ganligy, 
Eels Partridges Leeks: Fruit. 
Flounders | Pheafants Lettuce = Almonds ~ 
Lampreys — Pallets “*? | Muthrooms ~ Apples 
Lobfters Rabbits _Mutkard Grapes 
Oytfters Snipes Mint ~ Medlars 
Perch Tame Pigeons’ Parfley Nuts 
Plaice Turkeys Parfnips Pears 
Prawns Woodcocks Potatoes Services 
Scate : u 
Me gy RRC em yh eg 
Meat. Fiph, Lampreys Soles” 
EEF Carp Oytters Sturgeon’ 
Houfe lamb Cod Plaice Tench 
Mutton | Crabs _ Prawns Thornback - 
ork. Cray-fith «3 Scate  Turbot 
Veal Eels Smelts Whitings 
| Flounders | 


«Poultry, 


4 


1 


&) 


The Cook and Houfewife’s Calendar. 


/ 


Jerufalem arti- 

chokes 
Leeks 
Lettuce 
Marigolds 
Mint 
Mutftard 
Onions 
Parfley 
Parfnips 
Potatoes 
Radifh 
Rape 
Rofemary 
Sage 


RGEC 


Cabbage 
Cardoons 
Carrots 
Celery 
Coleworts 
Chervil 
Clary 
Creffes 
Cucumbers 
Endive 
Efchalot 
Garlic 
Jerufalem arti- 
chokes 
Lettuce 


-Marigolds 


Mint 
Mutfhrooms 
Muttard 


A. Pi Ree. 


Vegetables. 
Poultry. Beets . 
Borecole — 
Capons Broccoli, purple 
Chickens and white 
Fowls Cabbage 
Hare Cardoons 
Partridges Carrots 
Pheafants Celery 
- Pigeons Che; vil 
Pullets Coleworts 
Snipes Creffes 
‘Tame rabbits Endive 
Turkeys Efchalot 
». Woodcocks Garlic 
M A 
Meat, 'Turbot 
EEF _ Whitings 
Houfe lamb 
Mutton Poultry. 
Pork Capons 
Veal Chickens 
Ducklings 
Fif. Fowls 
Carp ~ Pigeons 
Crabs Pullets 
Cray-fith Tame rabbits 
Eels — Turkies. 
Flounders 
Lobfters Vegetables. 
‘ Mullets Afparagus 
Plaice Beets 
Scate ’ Broccoli, purple 
Soles and white 
‘Tench Burnet 
Thornback 
Meat. Fife. 
EEF - Carp 
Grafs lamb Chubs 
Mutton « Crabs 
Veal Cray-fifhh 
Herrings 


Lobfters 
Maullets 


Prawns 


Salmon 


Scate 


Salfafy 
Savoys 


‘Scorzonerg 


Skirrets 

Sorrel 

Spinach 
Sprouts 
‘Taragon 
Thyme 
Turnips 
Winter favoury 


Fruit. 
Apples 
Pears 


Onions 
Parfley 
Parfnips 


. Potatoes 


Purilane 
Radifh 
Rape 
Rofemary 
Sage 


Savory 


_ Spinach 


Tanfey 
Taragon 
Thyme 
‘Turnips 


\ 


Fruit, 
Apples ~ 
Pears 


Smelts 
Soles 
Tench 
Trout 
Turbot —- 


Poultry. 


The Cook and Houfewife’s Calendar. (XJ) 
Poultry. Vegetables, Chervil Tragopogon 
Chickens _ Afparagus Colewort Young carrots 
Ducklings All forts of fmall Endive Young onions 
Fowls falad Lettuce Young fhoots of 
Leverets All forts of pot Parfley falfafy 
Pigeons herbs Radifhes 
Pullets Beet Sorrel Fruit, 
Rabbits ~ Broccoli Spinach Apples 
Celery _ Sprouts Pears 
1 ali a ca 
Meat. Salmon Vegetables. Potatoes 
EEF ‘Smelts Artichokes Radithes 
hah Soles Afparagus Spinach 
Din teiins Tench All forts of falad Sorrel 
Veal Trout , All forts of herbs Tragopogon _ 
Turbot . Balm Turnips 
Fifh Beans 3 ve 
f Poultry. Carrots Fruit, ie 
Carp | Cauliflower _ Apples ie 
Chub Chickens Cucumbers Cherries 
Crabs Ducklings Fennel Goofeberries and 
Cray-fifh Fowls ‘Lettuce , farrants for 
Eels. Green geefe Mint ur tarts 
Herrings Leverets. Parlley Weare 
Lobfters Pullets . Peas “~ Some dyiuhieses 
Prawns Rabbits Purflane. 
JUNE. 
Meat. Prawns’ Rabbits Onions 
EEF Salmon Turkey poults Parfley 
Buck venifon Smelts “Wheat ears _ Peas 
Lamb Soles , Potatoes 
Mutton | Tench Vegetables. Purflane 
Veal Trout Artichokes Radithes 
Turbot Afparagus 
Fifh. : All {mall falad | ‘Fruit. 
Carp Poultry. All pot herbs Apples 
Cray-fith Chickens Beans Apricots 
Eels Ducklings | Cabbages | Cherries 
Herrings Fowls Carrots . Currants 
Lobfters Green geefe Cauliflowers Goofeberries 
Mackarel Leverets Cucumbers Pears 
Mullets Plovers Kidney beans Straw berries 
‘Pike Pullets » Lettuce 


J ULY, 


(XII) The Cook and Houfewife’s Calendar. 


yo FE ey: 


Meat. Plaice Vegetables, Potatoes 
EEF Salmon Artichokes Purflane 
Buck venifon Scate All forts of falad Salfafy 
Lamb Soles All forts of pot Scorzonera 
_ Mutton Tench herbs - Sorrel 
Veal Thornback Beans Radifhes 
Cabbage . 
Fipp. Poultry. Carrots Fruit. 
Carp Chickens Cauliflower Apples © 
Cod Ducklings Celery Apricots 
Cray-fifh " Fowls Chervil Cherries 
Eels Green geefe Cucumbers Goofeberries 
Haddock + Leverets -Endive Melons 
Herrings - Pigeons Finochia Nectarines 
Lobfters * Plovers Kidney beans Peaches 
Mackarel Pullets Mufhrooms Plums 
Mallet Rabbits. Parfley Rafpberries 
Pi Turkey poults — Peafe Strawberries 
Prawns), ’ Wheat ears 
Pa Ue! OU Se 
: : - : 
Meat. Pike All forts of falad Salfafy 
STYEREF. . . Scate, | All forts of herbs Scorzonera 
Buck venifon Thornback — Beans - Sorrel 
Lamb ; Cabbage Spinach 
Mutton Poultry. Carrots Sprouts 
Veal Chickens , _ Cauliflower Turnips. 
Ducks Celery 
Fifh. Fowls Cucumbers | Fruit. 
Carp Geefe Dill Apples 
Cod Leverets Endive Currants 
Cray-fith Pheafants Efchalot Figs 
Eels Pigeons Finochia Filberts 
Flounders Plovers Garlic Goofeberries 
Haddocks Pullets. . Kidney beans Grapes 
» Herrings Rabbits Mufhrooms Melons 
Lobfters | Turkey poults Onions Mulberries 
Mackarel Wheat ears Parfley Neétarines 
} Mullet Wild ducks Potatoes Pears 
Ae Oy fters “ Purflane Peaches 
Bm §6Plaice Vegetables, Radifhes Plums 
4 R Prawns Artichokes 


SEPTEMBER, 


Buck venifon 


Lamb 
Mutton 
Veal 


Fifh, 
Carp - 
Cod 
Flounders 
Haddocks. 
Lobfters 
Oytfters 
Pike 
Plaice. 
Salmon, 
Scate 
Smelts - 
Soles 
Tench 


Meat. 
EEF 


Doe venifon 


Lamb 
Mutton 
Pork 
Veal 


Fifh. 
Berbet ~ 
Brills 
Carp 
Cockles 
Doree’ 
Gudgeons 
Holobet 
Lobfters 
Mufcles 
Oyfters 
Perch 
Pike 
Salmon trout 


The Cook and Houfewife’s Calendar. 


Thornback - 


Poultry. 
Chickens 


~ Ducks 


Fowls 

Geefe 

Hares 

Larks ; 
Partridges 
Pheafants - 
Pigeons 
Pullets: — 
Rabbits . 


., Teal 


'Turkies © 


V egetabli Se 


Artichokes 


All forts of herbs Radifhes © — 
.. Beans it 


OCTOBER 


| Smelts_ » All forts of ‘herbs Savoys 


P pe 
Chickens 
Dotterels 
Fowls 
Geefe 
Hares 
Larks 


‘Partridges 
- Pheafants +. 


Pigeons 
Pullets” 
Rabbits 
Snipes < 
Teal 
"Furkies 
Wigeon 
Wild ducks, 


Vezetables. 
Artichokes | 


et 


Bod oP gi b GiNB, ER: 
-Cabbages 


Cardoons 


. Carrots 


Cauliflower 
Celery. 
Cucumbers » 


Endive ~ 


Efchalots 


' Finochia 


Garlic 


‘Leeks 
‘Lettuce, and all Grapes 


(XTL 


f 


Salfafy 
Scorzonera 
Sprouts 
‘Turnips 


Fruits 
Apples 
Cherries 
Currants * 
Figs 
Filberts 


forts of falad Hazle nuts 


Mufhrooms 
Onions — 
Parfley 
Parfnips 
Peafe 
Potatoes: ° 


Medlars 


Melons 


Peaches 
Pears 


Plums / 


Quinces 


Walnuts 


Beets Skirret:. 
Broccoli Scorzonera 
Carrots Sprouts 
Cauliflower Turnips 
Celery Furnip -- _-) rooted 
Chard beets and black Spa-'~ 
Chervil nifh radifh 
Colewort et 

Endive ; Fruit, 

- Efchalot Apples 
Finochia Bullace 

Leeks govol. Figs 

Lettuce and: fmall Filberts « 

falad Grapes 

Muthrooms Medlars 
Onions Nuts 
Parfnips Peaches 
Potatoes | Quinces 
Rocombole Services « 
Salfafy Walnuts .« 


NOVEMBER, 


1 


; 


(XIV) | 


The Cook and Houfewife's Calendar 


N ‘OV EM B-E R. 


Meat. Smelts 
EEF _ Tench 
Houfe lamb 
Pork Poultry. 
Mutton Chickens 
Veal - Dotterels 
Fowls 
Fif. Geefe 
Berbet Hares 
Carp. Larks’ ia? 
Cockles Partridges 
Doree Pheafants 
Gurnet Pigeons 
Gudgeons Pullets 
Holobet Rabbits 
Lobfters Snipes 
Mufiels Teal 
Oyfters Turkies 
Pike Wigeon 
Salmon Wild ducks 
Salmon trout | Woodcocks 
D BC  E 
b, Meat. Oyfters 
EEF Smelts _ 
Doe venifon Soles 
Houfe lamb Sturgeon 
Mutton i 
Pork Poultry. 
Veal Capons 
Chickens 
Fife. Dotterels 
Berbet Fowls 
Carp ~ _ Geefe 
Cod Hares 
Codlings Larks 
Cockles Partridges 
Dorees Pheafants 
Eels Pigeons 
Gudgeons Pullets 
Gurnets Rabbits 
Holobets Snipes 
Mouffels | Teal 


V egetables. Potatoes - 
Beet Rocombole 
Borecole Salfafy © 
Cabbages Savoys 
Cardoons Scorzonera 
Carrots Skirrets 
Cauliflower Spinach 
Celery Sprouts 
Chard beet Turnips 
Chervil All forts of herbs 
Creffes = 
Endive Fruit. 
Efchalot Apples 
Jerufalem arti- Bullace’ 

chokes - .. Cheinuts 
Lettuce and fmall Grapes 

falad Hazle nuts 
Leeks Medlars 
Onions Pears 
Parfley Services 
Parinips Walnuts 
i ii Se 2S 
Turkies Pot herbs 4 
Wigeons Purple and white 
Wild ducks broccoli : 

Rocombole 

Vegetables.  Salfafy 
Beets Savoys 
Borecole Scorzonera 
Cabbages Skirrets 
Cardoons Spinach 
Carrots Salad 
Celery Turnips 
Creffes 
Endive Frait. 
Efchalot _ Apples 
Leeks Chefnuts 
Lettuce and fmall Grapes 

falad ’ Medlars 
Onio Pears 
Parfnips Services 
Potatoes 


PROPER 


Zz 


Proper Articles to cover ihe Table every Month. 
JANUARY. 


FIRST COURSE, 


. Chefnut Soup 6 : 
Leg of Lamb Petit Patties Boiled Chickens 
Chickens and Veal Pie Cod’s Head Roaft Beef — 

Tongue Raifolds _ Scotch Collops- 


Vermicelli Soup 


SECOND COURSE. 
Roaft Turkey 


Marinated Smelts Tartlets Mince Pies 
Roafted Sweetbreads Stands of Jellies Larks 
Almond Tart. Maids of Honour a) y Lobfters 
Woodcocks. 
THIRD COURSE. 
¢ . Morels: 

Artichoke Bottoms Dutch Beef fcraped Macaroni 

Cuftards , Cut Paftry Black Caps 
Seelloped Oyfters Potted Chars Stewed Celery 


Rabbit fricaffeed 


RED 


FEBRUARY. 


FIRST COURSE, 
Peas Soup 
Chickens Chicken Patty Mutton Collops 
Harricoof Mutton Salmon and Smelts Rump of Beefaladaub — 


Pork Cutlets 


Sauce Robart Oyfter Patties Smalt Ham 


Soup Santé ee 


SECOND COURSE. 


Wild Fowl 
Cardoons ‘ Dith of Jelly Stewed Pippine 
Scollaped Oyfters Epergne Ragout Melé 
Comport Pears . » Caromel Artichoke Bottoms 
Hare 3 


THIRD COURSE, | 


‘Two Woodcocks eae ae +ee ue 
Cray-fith | Afparagus — Preferved Cherries 
Pigs Ears . Crocant. . Lamb Chopslarded . 
Maer alnends Muthrooms Prayyns 


Larks 4 Ja furprife . 
MARCH, | 


ei 


: 

) 
mn 
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XVI. 
MARCH. 


FIRST COURSEe 
Soup Lorrain 


Sheeps Rumps ~ Almond Pudding Fillet of Port 

Chine of Mutton and Stewed Carp, or Lamb’s Head 
. ftewed celery Tench ‘, 

Veal Collops Beef-fteak Pie Calves Ears 


Onion Soup 


‘ 


SECOND COURSE. 


A Poulard larded and roafted 2 alt 

Afparagus Blancmange a Prawns : 
Ragooed Swéetbreads - A Trifle . Fricaffee of Rabbits 
Cray-fith Cheefecakes’ Fricaffee of Mufhrooms 


Tame Pigeons roafted 


THIRD COURSE. 
Ox: Palates fhivered . 
Fartlets Potted Larks Stewed Pippins 


GCardoons >>" Jellies Spanifh Peas” 
- Black Caps ‘Potted Partridge. Almond Cheefecakes 


Cocks Combs 


fe adits: Se Be 
_ FIRST COURSE. 
Crimp Cod and Smelts 


Chickens gph Marrow Pudding Cutlets a-la- Maintenos 
Breaft of Veal in 
ge Ae es ; Spring Soup Beef Tremblanté 
age a a-la- Pigeon Pie. Tongue 
| Whitings boiled and broiled 
, SECOND COURSES 
Ducklings : 
_ Afparagus Tartlets Black Caps 
Roaft Sweetbreads Jellies and Sy!abubs Oyfter Loaves 
Stewed Pears Tantey Mufhrooms _ 


Ribs of Lamb 
THIRD COURSE. | 
Petit Pigeons 


Mutfhrooms _ French Plums Piftachio Nuts 
Marinated Smelts Sweetmeats ‘ Oyfter Loaves 
Blanched Almonds Raifins ‘Artichoke Bottoms 


Galves Ears a-la-braife 


MAY « 


7": rey ——— 


(XVIE) li 


FIRST COURSE. 
Calvert’s Salmon. broiled 


Rabbits with Onions —- Veal Olives . Collared Mutton 

Pigeon Pie raifed Vermicelli Soup Macaroni Tart 

Ox Palates _ Chine oi Lamb Matelot of Tame Duck 
Mackarel 


SECOND COURSE. 
Green Goofe 


Afparagus _ Cuftards Cocks’ Combs 
Green Goofeberty Tarts Epergne Green Apricot Tarts 


Lamb Cutlets . Blancmange Stewed Celery’ 
Bs ; Roaft Chickens 
THIRD COURSE, 
Lamb Sweetbreads 
Stewed Lettuce . Rhenifh Cream ._—— Rafpberry Puffs 
Lobfters ragooed Compoft of Green Apricots Buttered Crab 


Ragout of Fat Livers 


- 


juN E, 
FIRST COURSEa 
Green Peas Soup 


Chickens Maunch of Venifon Harrice 
Lamb Pie Turbot. ° Ham 
Veal Cutlets Neck of Venifon Orange Pudding 


Lobfter Soup 


SECOND COURSEs 
Turkey Poults 


Peas Apricot Puffs Lobfters 
_ Fricaffee of Lamb Half Moon Roafted Sweetbreads 
Smelts Cherry Tart Artichokes’ 
7 Roafted Rabbits a 


THIRD COURSE: 
Sweetbreads a-la-Blanche 


Fillets of Soals _ Potted Wheat Ears - Ratafia Cream 
Peas Green Goofsberry Tart Forced Artichokes 
Preferved Oranges Potted Ruff Matelot of Eels 


Lamb’s Tails a-la-braife 


GB}. 


_ Lemon Cakes Orange Jelly _ French Bears. - 


JULY, 


{ 


/ 


~ 


. ‘+ 
| 


‘Breatt of Veal 


’a-ja-braife 
Venifon Pafty 
Chickens 


s 
° 


Stewed Peas: 
Sweetbreads 
Cuftards 


Apricots ‘> 
Cray-fith ragooed 


FIRST COURSE. 
* Mackarel, &c. 


Boiled Goofe and ftewed 
Red Cabbage 


‘Trout boiled 
SECOND COURSE. . 
Roaft Turkey R 
Apricot Tart Blancmange - 
Jellies Fricaffee of Rabbits 
_ Green Codling Tart Blaized Pippins 
Roaft Pigeons 


THIRD COURSE. 


Fricaffee of Rabbits 


Pains acla-Duchefie Forced Cucumbers! 


Morel Cherry Tart Lobfters a-la-braife 


jerufalem Artichokes Apricot Puffs Green Gage Plums 


asst 
Fillets of Pigeons 

French Patty 
Chickens 


Macaroni’ » 
Cheefecakes 
Matelot of Eels 


Stewed Peas 
Apricot Tart 
Prawns 


‘ 


. > 
$i ier 
, 
‘ es 7 
al ees. a Py, * 


Lamb Stones 


> 


AWU'G US T- 
FIRST COURSE. 
Stewed Soals ' 

_ Ham . Turkey a-la-daube- 
Cray-fith Soup Petit Patties 
Fillet of Veal Rofard of Beef Palates 

iy. Whitings 
SECOND COURSEs bent 
3 Roaft Ducks | . eet 
Tartlet Fillets of Soals 
Jellies Apple Pie 
Orange Puffs. Fricaffee of Sweetbreads 
Leveret 


THIRD COURSE. 
Partridge a-la-pair 


Potted Wheat Ears . Cray-fiftr 
- Fruit Cut Paftry 
Scraped Beef Blanched Celery 


Ruffs and Rees 


: 


‘ Mutton Cutlets - 


SEPTEMBER: 


- 
cs 


Tongue and Turnips §—S—~Pullpetont 
Herb Soup “Neck of Venifon J. 


tg “> ‘ 


(IX) 


SEPTEMBER. 


Jugged Hare 
French Patty 
Chickens 


FIRST COURSE. 


ERS _ Diff of Fith » 
Chickens Chine of Lamb 
Pigeon Pie . Gravy Soup 
Harico of Mutton ' Roaft Beef 
Dith of Fifh 
SECOND COURSE, 
Wild Fowls 
Peas Damatcene Tarts 
Sweetbteads Crocant 
Cray-fith Maids of Honour 
Partridges 
THIRD COURSE, 
Ragooed Palates 
_Comport of Bifcuits Tartlets | 
Green Trifles Epergne — 
Blanc mange Cheefecakes 


Calves Ears a la braife 


OCTOBER. 


' FIRST COURSE, 


Cod and Oyftér Sauce | 


Neck of Veal a la braife 
Almond Soup 


‘Fongue and Udder 
Broiled Salmon 


SECOND COURSE; 


a ag Pheafant 
Stewed Pears Apple. Tarts 
Roaft Lobfters _ Jellies 
White Fricaftee Cuftards 
Turkey 
THIRD COURSE. 
4 fs Sweetbread a la braife 
Fried Artichokes Potted Eels 
Almond Cheefecakes Fruit 
Amlet Potted Lobfters 
: en ee eS 


[Bo]. 


; Veal Collops 
. Almoiid Tart 
Ham 


Ragooed Lobfters 


Fried Piths 
Fried Artichokes 


t 
“wi 


Fruit in Jelly 
Cardoons 
Ratafia Drops 


Small Puddings 
Fillet of Beef 
larded & roafted 


- Torrent de Veaw 


Muthrooms 
Oyfter Loaves 
Pippins 


a 


__ Pig’s Ears 
Apricot Puffs 
Forced Celery ° 


_ NOVEMBER} 


wate! ee 


(XX) 
NOVEMBER. at 
FIRST COURSEes 
Dith of Fith : 
Veal Cutlets Roafted Turkey Ox Palates 
‘Two Chickens Vermicelli Leg of Lamb 
and Broccoli Soup and Spinach 
Beef Collops Chine of Pork f Harrice 
Dith of Fith 
SECOND COURSE, 
Woodcocks 
Sheeps Rumps Apple Puffs \ Dith of Jelly 
Oyfter Loaves Crocants™ Ragooed Lobfters 
Blanc mange Lemon Tart Lambs Ears 
Hare 
if THIRD COURSEe 
Pettit Patties ’ 
Stewed Pears Potted Chars Fried Oyfters 
Gallantine : Ice Cream Collared Eels 
Fillets of Whitings Potted Cray-fith Pippins 


Lambs’ Eats 8 la braife 


DECEMBER, 
? FIRST COURSE. 


Cod’s. Head 
Chickens Stewed Beef Fricandeau of Veal 
A Almond Puddings Soup Santé Calves Feet Pie 
Fillet of Porke Chine of Lamb Tongue 


with tharp fauce 
Soals fried and boiled 


SECOND COURSE. 


Wild Fowls 
Lambs Fry Orange Puffs © Sturgeon 
: Gallantine Jellies Savoury Cake 
Prawns _ Tartlets Mufhrooms 

’ Partridges 


THIRD COURSE. 
Ragooed Palates 


Savoy Cakes Dutch Beef fcraped China Oranges 

Lambs Tails Half Moon Calves Burs 

Jargonel Pears Potted Larks Lemon Bifcuits 
_ Fricaffee of Cray-fifh way 


N. B, Be careful to fend up all kinds of garden-ftuff fuitable to 
your meat, &c. in your firft courfe, in different difhes on a water-difhe 
on the fide table ; and all your fauce in- boats or bafons, to anf{wer each 
ether at the corners. ’ | 


a ea 7 a a af 
earn 0, Lae ee Ok ee he? Uh | 


’ i,te | ™ 6 a any of) oe 


(XXI.) 


SU Pak ue RS. 


Little Family Suppers of Faur Things. 


Minced Veal 
Pat of Butter in a glafs Radithes 
Poached Eggs on a toaft 
| Piathed Mutton 
Anchovy and Butter Pickles 
Scolloped or roafted Potatoes 
Maintenons 
Sliced Ham Tart 
’ Rabbit roafted 


AES CLES 


Boiled Chicken 
Cold Beef or Mutton fliced . Pickles 
) Scolloped Oyfters 


[amen tiie 


Boiled Tripe Wat Th 
Bologna Saufage fliced Pat of Butter in a glaf¢ 
Hafhed Hare 


f 


_ Gudgeons fried 


ie Rafped Beef, anda Pat 9 
Bifcuits Beiteon in tic middle . 
Duck roafted 
Roafted Chicken 
Potted Beef Chefecakes 
Saufages, with Eggs poached 


Whitings broiled 
Tongue fliced . Bifcuits 
Calf’s Heart 
_ Weal Cutlet 
! “ Radifhes, and Butter 
Tas in the middle 
Afparagus 
Houfe Lamb Steaks, h-la-fricaffee, white “ 
Collared Eel . Pickles 


Chicken roafted 


[83] 


Family 


Ce ge 


ee 


(XXII) 
_ Family Suppers of Five Things. 


gh 4 Scotch Collops ~ » 
Potted Pigeon Sallad Lobfter 
. Peafe 


Eels broiled or boiled 
Butter fpun ‘Tart’. : _ Radifhes : 
Meh, : Sweetbread roafted eh DAR 'S 


Cold ‘Veal hathed . 
Anchovies and Butter Plain Fritters Pickles 
_ Teal roafted | : 


Pigeons roafted 
Prawns Tarts Cold Mutton fliced » 
Afparagus 


Poached Eggs and Spinach ftewed 


Sices of Beef Mince Pies _ Baked Sprats ) 


Chickens roafted . 


Boiled Chickens 


. + 0 Parfley and Butter, — 
Peate wage ie! neha Ye and Melted Butter 


Fricaffee of Ox Palates 


i => 


. Duck roafted 
Siced Tongue i Dategyr's Cray-fith 
. Peafe 


Boiled Chickens, Lemon-fauee - 


Ham ‘fliced Butter. in a glafs | " Radifhes ~” 


Lamb’s Fry 


, Spitchcock Eel 
Collared Beef Rafpberry Fritters Pickles 
Veal Cutlet ’ 


pet Giblets ftewed ve 
Collared Veal fliced Tart Crab 
Roafted Pigeons ; 


Buttered Lobfter 
Potted Beef ‘Rafpberry Cream Collared Pig’s Head 
Calf’s Heart, * \ 
bd: SPECIMEN 


(XXIII) 


SPECIMEN OF ‘A HOUSE-KEEPING BOOK, 


Oil, Vinegar, 
Pepper, Spice 
and Muftard 

Poultry - - 


Rent, Repairs t 


and Taxes 
Rum and Brandy 
Sag. =) os 
Servants Wages 
Soap, Starch, &c. 
Sugar -  - 
\Tea, Coffee, &c. 


Specimen of a Page for Houfe. keeping 5 
Fifty-two of which will enable every 
Perfon in that fituation to keep regular 
annual Accounts; or they may be had, 
ready printed, for eighteen-pence, at any 
of the Bookfellers in Town or Country. 


4 


Monday - 
Tuefday - 
Wednefday 
Thurfday - 
Friday = 
Saturday - 


1ft Week's Expencess 


a whe S a aa ne) 
eo Ce 


(XXIV. ) 


SPECIMEN OF THE LAST PAGE OF THE HOUSE-KEEPING BOOK, 
FOR A GENERAL STATEMENT IN THE YEAR. 


2d Week - . 27th Week, Fuly 

gd Weeks 28th Week ~~ ~~ 

4th Week ~ a 2cth Week » - 
3oth Week = - 


sth Week, Feb. : 
‘a Week - q1it Week, ee 


{ 1ft Week, Fax, | Q Brought up 


January. 


7th Week = 32d Week - 
8th Week 33¢ Week - 
jath Week 


oth Week, March psth Week - 


February. 


roth Week - 
tith Week 
rath Weck - 
13th Weck + 


36th Week, or 

37th W eek. - 

38th Week - ~ 
“39th Week - 


Mar chy 


September. 


40th Week, OF. 
4rftt Week . - 
42d Week - -. 
43d Weck - -~ 


15th Week -. -« 
16th Weck - 


‘14th Week, April 
i7th Week -  -~ 


April. 
O&fober, 


Pi2th Week, May | 

Igoth Week i} « ¢ 44th Week, Now 
2oth Week - 4sth Week . . - 
2ift Week  - 46th Week - : 
47th Week 
48th Week -, - 


iia 


November 


23d Week - - 
2ath Week - 
25th Week 

26th Week 


49th Week, Dec. 
50th Week - - 
git Weck - - 
g2d Week - - 


. 
SS 
+ 
z 


af 22d Week, Fune 


December, 


/ 


Carried on f£. Lid 


Total Expences of the whole Year {£, 
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TABLES, . from THREEP 


DEO ey TO ep a 


. 


ENCE-FARTHING to FOUR- 


PENCE- 


MARKETING 


HALFPENNY per POUND, &c. 
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MARKETING TABLES, from FOUR-PENCE THREE-FARTHINGS te” 


' SIX-PENCE per POUND, &c. 
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from SIX-PENCE HALF- 


.PENCE per POUND, &c. 


| MARKETING. TABLES, 
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Vide the Review for March. 


. ‘THE. 


ean wae 
(RAC RRR ohio a oe 
fae . OYA cod 


LADY's COMPLETE GUIDE. 


mig! AOD cai arate 
OF ROASTING 
General Inftrustions for Roafting, — 


an FP HEWN you roaft any kind of meat, it is a very good 
@Xr way.to put alittle falt and water in your drippings 

_.- pany bafte your meat-a little with it; let it dry, then 
duft it well with flours bafte it with frefh butter, it will make 
your meat a better ‘colour, Obferve always to have a brifk, 
clear fire; it will prevent your meat from dazing, and the froth 
from falling 5 keep it a good diftance-from the fire ; if the meat 
is {corched,. the outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough before it be lit- 
tle more than half done, Time, diftance, bafting often, and a 
clear fire, is the beft method I can prefcribe for roafting meat to 
perfection; when the {team draws near the fire, it is a fign of 
its being enough ; but you will be the beft judge of that from 
the time you put it down. Be careful, when you roaft any kind 
of wild-fowl, to keep a clear brifk fire; roaft them a light brown, 
but not too much. It is a great fault to roaft them till the gravy 
runs out of them, it takes off the fine flavour, ‘Tame fowls re- 
quire more toafting ; they are a long time before they are hot 
td 5B eines through, 
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through, and muft be often bafted to keep up 4 ftrong froth ; it 
makes them rife better, and a finer colour. Pigs and geefe 
fhould be roafted before a good fire, and turned quick. Hares 
and rabbits require time and care, to fee the ends are roalted 
enough ; when they are half roafted, cut the neck-fkin, and let 
out the blood, or when they are cut up they often appear bloody 
at the neck. Raffald, p. 53. Farley, 33. 


~ I muft defire-the cook to order her fire according to what fhe 
js to drefs; if anything. very little or thin, then a pretty little 
brifk fire, that it may be done quick and nice; if a very large 
joint, then be fure a good fire be laid to cake. Let it be clear 

at the bottom; and when your meat is half done, move the drip- 
ping-pan.and_fpit a litte from the fire, and ftir up a good brifk 
fire ; for, according to the goodnefs of your fire, your meat will 
be done fooner or later. Gaffe, 1. | 


/ 


As foon as the meat is put to the fire, pour over it fome warm 
water, which throw away; this is very neceffary to thofe who 
are nice in the dreffing their meat, it being a good deal handled 
in the fpitting; fhake fome flour over it, bafte it with butter, © 
and do not put it too near the fire ;.this, with frequently bafting 
it, a brifk fire, and allowing time enough, are the only means ~ 
of roafting in perfection ; when. the {team draws to the fire, the 
meat is done; flour and bafte it juft before it is fent to the table, 
that it may have a nice froth ; always allow a longer time for the 
‘meat to roa{t in frofty weather ; take particular care to have the 

-fpit clean, as nothing is more difagreeable than a fpit-mark ; 
and remember, when the meat is half done, to remove the drip- 
ping-pan and fpit a little from the fire, and ftir it ; if it isa good 
fre before the meat is laid down, once ftirring it will in general 
roaft a joint of meat. Never falt the meat before it is put to the 
fire, it draws out the gravy too much; if it is to be kept fome 
time before it is dreffed, as indeed mutton-and beef are not good — 
frefh killed, be fure to dry it well with a cloth, and hang it 
where it will have a thorough air ;- look at it every dayyand wipe 
off all the damp ; it will keep along time. Some ~pepper ita 
little. ‘ Mafen, 120. Glaffe, 2. | A 


- To roaft Beef. 


“Be fure to paper the top, and bafte it well all the time it i 


roa(ting, and throw a handful of falt on it. When you fee the: 
P fmoke. 
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fmoke draw to the fire, it is near enough; then take off the pa- 
per, bafte it well, and dredge it with a little flour to make a fine 
froth. Never falt your roaft meat before you lay it to the fire, 
for that draws out all the gravy.. Take up your meat, and gar= 
nifh your difh with nothing but horfe-radifh. 
To roaft a piece of beef of about ten pounds, will take an hour 
_ and an half, at a good fire.. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it bea thin piece of 
twenty pounds weight, two hours and an half will do it; and fo 
on, according to the weight of your meat, more or lefs. Ob- 
ferve, in frofty weather your beef will take half an hour longer. 
Glaffe, 22, i 7 


mit . To roaft a Beef-Tongue. 


Boil a tongue until it will peel, in broth or water, with falt 
and pepper, onions, carrots, par{nips, a nofegay*, two cloves 
of garlic, laurel, and thyme; then Jard it as a fricandeaut, and 
finifh it in roafting; ferve under it a relifhing fauce, or plain. 


Dalrymple, 53. 
Cold Roaft Beef, family fafhion. 


_ Slice three or four onions, and fry them in butter ; when done, 
add a little broth, three fhallots chopped ; pepper and falt ; then. 
put flices of cold beef to it; boil fora moment; when ready, 
add a liafon{ made of three yolks of eggs and a little vinegar. 
Cold beef is alfo very good with cold fauce, made of chopped 
parfley, thallots, vinegar, oil, muftard, minced anchovy, &c. 


Dairymple, 67, 
To roaft Mutton and Lamb. 


As to roafting of mutton, the loin, the chine of mutton, 
’ (which is the two loins) and the faddle, (which is the two necks, 
and part of the fhoulders cut together) muft have the fkin raifed 
and fkewered on ; and when near done, take off the {kin, bafte 
and flour it, to froth it up. All other parts of mutton and lamb 
muft be roafted with a quick clear fire, without the {kin being 


* A faggot of parfley, onions, fhallots, &c. 
tA picce of meat larded, brazed, and glazed. 
4 Conglutinating different liquors without boiling. 


B2 taifed, 


% 


ee, 
a 


4 Of Roafting. ; 


raifed, or paper put on. © You fhould always obferve to Bafte 
your meat as foon as you lay it down to roaft; fprinkle fome 
falt on, and, when near done, dredge it with a little flour to froth 
it up.® Garnifh mutton with horfe-radifh ; lamb with creffes,-or — 
{mall falading. . ; | 
A leg of mutton of fix pounds will take an hourland a quar- 
ter; of twelve pounds, two hours ; a fmall faddle, an hour and 
an half; a large one, near three hours. Paper a faddle. HH gar- 
lic is not difliked, ftuff the knuckle part of the leg with: two or — 
three cloves of it ;a breaft will take half an hour at a brifkk fires ~ 
a largé neck, an hour; a {mall one, a little more than half an 
hour; a fhoulder near as much time asa leg. For fauce—pota- 
toes, pickles, falad, celery raw or ftewed, broccoli, French 
beans, cauliflower; or, to a fhoulder of mutton, onion fauce. 


Mafon, 161. 


To roaft a Haunch of Mutton, Venifon fafbion- 


To drefs a haunch of mutton, venifon fafhion, take a hind: fat — 
quarter of mutton, and cut the leg like a haunch. | Lay it ina | 
pan, with the back fide of it down, and pour a bottle of red 
wine over it, in which let it lay twenty-four hours. Spit it, and 
roa{t it at a good quick fire, and keep bafting it all the time with 
‘he fame liquor and butter. It will require an hour and an half | 
roafting; and, when it is done, fend it up with a little good 
gravy in one boat, and {weet fauce in another. A good:fat 
neck of mutton done in this manner is efteemed delicate eating. — 
Farley, 34. 


Another way. 


Cut a hind quarter of fat mutton like a haunch of venifon 5 
let it fteep in the {heep’s blood for five or fix hours ; then let it 
hang, in cold dry weather, for three weeks, or as long as it will 
keep {weet 5 rub it well with a cloth, then rub it over with frefh 
butter; {trew fome falt over it, and a little flour; butter a fheet 
of paper, and lay over it, and another over that, or fome pafte, 
and tie it round, « If it is large, it will take two hours and an ~ 
halfroafting. Before it is taken up, take off the paper, or pafte, — 
bafte it well with butter, and flour it. Let the jack go round 
very quick, that it may have a good froth. Sauce—gravy and 
currant jelly. AMafon, x61. 
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Another way. 


Get the largeft and fatteft lee of mutton you can, cut out like 
_ahaunch of venifon, as foon as it is killed, whilft.it is warm, 
it will eat the tendererer; take out the bloody vein, ftick it in 
feveral places in the under fide with a fharp-pointed knife ; pour 
over it a bottle of red wine; turn it in the wine four or five 
times a day for five days, then dry it exceeding well with a clean 
cloth; hang it up in the air, with the thick end uppermoft, for 
five days; dry it night and morning, to keep it from being 
damp or growing mufty. When you roaft it, cover it with pa- 
per, and pafte it as you do venifon; ferve it up with venafon 
gauce, It will take four hours roafting. Raffald, 197. 


Jo roaft Veal. 


As to veal, you muft be careful to roaft it of a fine brown 5 
if a large joint, a very good fire; ifa {mall joint, a pretty little 
brifk fire; ifa fillet or loin, be fure to paper the fat, that you 
lofe as little of that as poffible. Lay it fome diftance from the 
fire, till it is foaked; then lay it near the‘ fire. When you lay 
it down, bafte it well with good butter; and when it is near 
enough, baile it again, and dredge it with a little flour. ‘The 
breaft you muft roaft with the caul on till it is enough; and 
fkewer the fweet-bread on the back fide of the breaft. When it 
is nigh enough, take off the caul, bafte it, and dredge it with a 
little flour. Gla/fe, 2. 

Veal takes much the fame time roafting as pork ; but be fure 
to paper the fat of aloin or fillet, and bafte your veal with good 
butter. Glaffe, 13. 


Veal will take a quarter of an hour to a pound in roafting ; 
paper the fat of the loin and fillet; ftuff the fillet and fhoulder 
with the following ingredients—a quarter of a pound ‘of fuet 
chopped fine, parfley and fweet herbs chopped, grated bread and 
lemon peel; pepper, falt, nutmeg, and yolk of egg, butter 
may fupply the want of fuet; roaft the breaft with the caul on, 
till it is almoft enough, then take it off; flour it, and bafte it. 
Veal requires to be more done than beef. For fauce—falad, 
pickles, potatoes, broccoli, cucumbers raw or f{tewed, French 
peans, peafe, cauliflower, celery raw. ox flewed. AZa/an, 137- mn 
: ‘ ! @ 
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To roaft Pork. 


Pork muft be well done, or it is apt to furfeit. ‘When you 
roait a loin, take a fharp pen-knife, and cut the fkin acrofs, to 
make the crackling eat the better. The chine muft be cut, and 

~ fo mutt all pork that has the rind on. Roaft a leg of pork thus: 
—Take a knife, as above, and fcore it; ftuff the knuckle part 
with fage and onion, chopped fine, with pepper and falt ; or cut 

a hole under the twilt, and put the fage, &c. there, and fkewer 
it up with a fkewer. Roaftit crifp, becaufe moft people like the 
rind crifp, which they call crackling. Make fome good apple- 
fauce, and fend it up in a boat; then have a little drawn gravy 
to put inthe difh. This they call a mock-goofe. ‘The f{pring, 

- orhand of pork, if very young, roafted like a pig, eats very — 
well; or take the fpring, and cut off the fhank or knuckle, and 
fprinkle fage and onion over it, and roll it round, and tie it with 
a ftring, and roaft it two hours, otherwife it is better boiled. — 
The fpare-rib fhould be bafted with a little bit of butter, a very 
little duft of flour, and fome fage fhred fmall; but we never 
make any fauce to it but apple-fauce. “The beft way to drefs 
pork grifkins is to roa{t them, bafte them with a little butter and — 
fage, and a little pepper and falt. Few eat any thing with thefe 
but muftard. . Gla/fe, 3. 


Pork muft be well done. To every pound, allow a quarter of 
an hour. For example—a joint of twelve pounds weight, three | 
hours; and fo on. If it be a thin piece of that weight, two 
hours will roaft it. Gileffe, 22. . 


Do not {core pork, but rub it over with a feather and fome 
oil. Mafon, 175. vid 


To roaft a Pig. 


Stick your pig juft above the breaft-bone, run your knife to — 
“the heart. When it is dead, put it in cold water for a few mi- — 
nutes, then rub it over with a little rofin beat exceeding fine, or 
4ts own blood ; put your pig into a pail of fealding water half a — 

‘mitiute; take.it out, lay it. on a clean table, pull off the hair as 
uick as poflible; if it does not come clean off, put it in again. — 
‘When you have got-it all clean off, wafh it in warm water, then ; 
jn two or three-cold waters, for fear the rofin fhould tafte. Take 
“;* Or 
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off the fore feet at the firft joint, make a flit down the belly, and 
take out all the entrails ; put the liver, heart, and lights, to the 
pettitoes, wath it well out of cold water, dry it exceedingly well 
with a cloth, hang it up, and when you roaft it, put in a little 
fhred fage, a tea-{poonful of black pepper, two of falt, and a 
cruft of brown bread; {pit your pig, and few it up; lay itdown 
to a brifk clear fire, with a pig-plate hung in,the middle of the 
fire. When your pig is warm, put a lump of batter in a cloth, 
and rub your pig often with it while it is roafting. A large ong 
will take an hour and an half. -When your pig is a fine brown, 
and the fteam draws near the fire, take a clean cloth, rub your 
pig quite dry, then rub it well with a little cold butter, it will 
help to crifp it; then take a fharp knife, cut off the head, and 
take off the collar; then take off the ears and jaw-bone, fplit 
the jaw in two. When you have cut the pig down the back, 
which muff be done before you draw the fpit out, then lay your . 
pig back to back on your difh, and the jaw on each fide, the 
ears on each fhoulder, and the collar at the fhoulder, and pour in 
your fauce, and ferve it up,, Garnifh with a cruft of brown 
bread grated. Raffald, 55. Farley, 34. 


Another way to roaft a Pig. 


The pig being prepared, as above, fpit it, and lay it to the 
fire, which muft be a very good one at each end, or hang a flat 
iron in the middle of the grate. Before you lay it down to the 
fire, fhred a little fage very fmall, take a piece of butter as big 
as a walnut, and a little faltand pepper; put this into the pig, 
and few it up ftrongly ; then flour it all over, and continue to 
do fo till the eyes drop out, or the crackling will be hard. Take 
care to fave all the gravy that comes from it, and for this pur- 
pofe put a large bafon or pan in the dripping-pan, as foon as the 
gravy begins to run. When the pig is enough, {tir up the fire 
brifkly, take a coarfe cloth, with about a quarter of a pound of 
butter in it, and rub the pig all over till the crackling is quite 
crifp, when it muft-be taken up. Lay it in the dith, and cut 
off the head with a fharp knife; and, before you draw out the 
{pit, cut the pig in two. Cut off the ears, and lay one at each 
end; divide the under jaw, and difpofe of them in the fame man- 
ner. Put the gravy you faved into fome melted butter, and boil 
them. Pour it into the difh, with the brains bruifed fine, and 
the fage, mixed all together,’ and ferve it up. Farley, 35+ 
Glaffe, 3, kay. | ‘ | 
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Another way to roaft a Pig. 


Chop fome fage and onion very fine, a few crumbs of bread, — 


a little butter, pepper, and falt, rolled up together; put it into 
the belly, and few it up before you lay down the pig; rub it alk 
over with fweet oil, When it is done, take a dry cloth and 
wipe it; then take it into a difh, cut it up, and fend it to table 
with the fame fauce as above. i | 


To roaft the hind quarter of a Pig, Lamb-fafbion. pa 


"At the time of the year when houfe-lamb is very dear, take the 


! 


hind quarter of a large roafting pig; take off the fkin and roaft » 


it, and it will eat:like lamb, with mint fauce, or with a falad 


‘or Seville orange. Half an hour will roaft it, G/affe, 4. Fare 


key, 36. 
To make Sauce for a Pig. 


Chop the brains a little, then put in a tea-cup full of whiten 


gravy with the gravy that runs out of the pig, a little bit of an- 
chovy ; mix near half a pound of butter with as much flour as 
will thicken the gravy, a flice of lemon, a fpoonful of white 
wine, a little caper liquor and falt; fhake it over the fire, and 
pour it into your difh, Some like currants: boil a few, and 
fend them in a tea-faucer, with a glafs of currant jelly in the mid- 
dle of it. Rajffald, 56. 


Different forts of Sauce for a Pig. 


Now you are to obferve there are feveral ways of makin : 
fauce for a pig. Some do not love any fage in the pig, only a 


cruftof bread; but then you fhould have a little dried fage rubbed — 


and mixed with the gravy and butter. Some love bread fauce 
in a bafon, made thus:—take a pint of. water, put in a good 
piece of crumb of bread, a blade of mace, and a little whole 
pepper ; boil it for about five or fix minutes, and then pour. the 


water off; take out the f{pice, and beat up the bread with a good 


piece of butter, anda little milk or cream. Some love a few 


currants boiled:in it, a glafs of wine, and a little fugar; but that — 


you muft do juftas you like it. Others take half a pint of good 


_ beef gravy, and the gravy which comes out of the pig, witha 
my! | piece 


- 
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iece of butter rolled in flour, two fpoonfuls of catchup, and 
foil them all together; then take the brains of the pig and bruife 


them fine; put all thefe together, with the fage in the pig, and 


pour into your difh. It is a very good fauce. When you have 
_ not gravy enough comes out of your pig, with the butter, for 
fauce, take about half a pint of veal gravy and add to it ; or ftew 
the pettitoes, and take as much of that liquor as will do for 
fauce, mixed with the other.—N. B. Some like the fauce fent in 
a boat or bafon,  Glaffe, 4, | 


To roaft Venison, 


In order to roaft a haunch of venifon properly, as foon as you 
have {pitted it, you muft lay over it a largé theet of paper, and 
then a thin common pafte, with another paper over that. ‘Tie 
it faft, in order to keep the pafte from dropping off; and if the 
haunch be a large one, it will take four hours roafting. As foon 
as it is done enough, take off both paper and patte, dredge it 
well with flour, and bafte it with butter, As foon as it becomes 
of a light brown, dish it up with brown gravy or currant jelly 
fauce, and fend up fome ina boat. Raffald, 69. - Farley, 34. 
Mafon, 298, . : . 


Another way to roaft Venifon, 


Take a haunch of venifon and {pit it; rub fome butter all 
over your haunch ; take four fheets of paper well buttered, put 
two on the haunch ; then make a'pafte with fome flour, a little 
butter and water ; roll it out half as big as your haunch, and put 
it over the fat part; then put the other two fheets of paper on, 
and tie them with the fame packthread ; lay it toa brifk fire, and 
bafte it well all the time of roaiting ; if a large haunch of twen- 
ty-four pounds, it will take three hours and an half, except it is 
a very large fire, then three hours will do it. Smaller in pro- 
portion, : ; 


Sweet Sauce for Venifon or Hare. 
Melt fome currant jelly in a little water and red wine, or fend 


in currant jelly only; or fimmer red wine and fugar for about 
twenty minutes. /a/on, 322, 


Sweet 


i ae ee 


_ your fauceboats, and fend it hot to the table. Raffald, 58: 
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Sevcet Sauce of red wine for Venifon or roafted Tongue. 


Take a gill of water, with’ a little bit of cinnamon, the 
crumb of a French roll ; add to it half a pintyof red port or cla- 


ret; fweeten it; let it boil till it is pretty thick, then run it 


through a fieve. Mafon, 322. 
Different forts of Sauces he Venifon. 


You may take either of thefe fauces for venifon. Currant 
jelly warmed ; or a pint of red wine, with a quarter of a pound 
of fugar, fimmered over a clear fire for five or fix minutes ; or a 

int of vinegar and a’ quarter of a pound -of fugar, fimmered till 
it is a fyrup, Glaffe, 40. aM 


To roafti GEESE. 


To roaft a Green Goofe. | 


When your goofe is ready dreffed, put in a good lump of but« 
ter, {pit it, lay it down, finge it well, duft it with flour, bafte it 
with frefh butter, bafte it three or four times with cold butter, 
“+ will make the fleth rife better than if you was to baite it out 
of the dripping-pan ; if it is a large one, it will take three quar- 
ters of an hour to roAft it ; when you think it is enough, dredge 
it with flour, bafte it till it 1s a fine froth, and your goofe a nice 
brown, and difh it up with a little brown gravy under it, Gar- 
nifh it with a cruft of bread grated round the edge of your difh, 


Farley, 38.  Raffald, 58. 
Sauce for a Green Goofe. (re 


"Take fome melted butter, put in-a fpoonful of the juice of 
forrel, a little fugar, a few coddled goofeberries, pour it into — 


To roaft a Goofe. 


Take a few fage leaves and two onions, and chop them,as fine 
as poflible. Mix them with a large piece of butter, two {poon-— 
fuls of falt, and one of pepper. Put this into the goofe, {pit e| 

~ anc — 
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and lay it down to the fire; finge it, and duft it with flour, and 
when it is thoroughly hot, bafte it with frefh butter. A large 
goofe will require an hour and an half before a good fire, and 
when it is done, dredge and bafte it, pull out the fpit, and pour 
in a little boiling water. arley, 38. 


Another way to roaf a Goofe. 


It muft be feafoned with fage and onion, cut very {mall, and 
mixed with pepper and falt; an hour will roaft it. Boil the fage 
and onion in a little water before they are cut; it prevents. their 
eating fo {trong, and takes off the rawnefs.—For fauce, gravy 
and apple-fauce. Ada/fon, 268. 


When you roaft a goofe; turkey, or fowls of any fort, take 


care to finge them with a piece of white paper, and baite thenr 
with a piece of butter; dredge them with a little flour, and | 


{prinkle a little falton; and when the fmoke begins to draw to 
the fire, and they look plump, bafte them again, and dredge them 
with a little flour, and take them up. Glaffe, 5. 


— Sauce for a Goofe or Duck. 


As to geefe and ducks, you fhould have fage and onions fhred . 


fine, with pepper and falt put into the belly. 

Put only pepper and falt into wild-ducks, eafterlings, wigeon, 
teal, and all other fort of wild-fowl, with gravy in the dith, or 
fome like fage and onion in one.’ Glaffe, 7. 


To roaft a Turkey. 


-. , A middle fized one will be roafted in an hour. Make a ftuf- 
| fing with four, ounces of butter or chopped fuet, grated bread, 2 
little lemon-peel, parfley, and {weet herbs chopped, pepper, 
falt, and nutmeg, a little cream and yolks of eggs; fill the craw 


with this, or with force-meat; paper the breaf{t till near done, . 


then flour and bafte it. For fauce—gravy alone, or brown ce- 
Jery fauce, or mufhroom fauce. For a turkey-poult, gravy and 
bread fauce. Mafon, 258. : 


A middling turkey will take an hour; a very large one, an 
hour and a quarter ; a {mall one, three quarters of an hour. Your 
fire mult be very good. Giaffe, 13, | 

Another 
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Another way to roaft a Turkey. 


«Hen turkeys.are moftly preferable to cocks, for whitenefs and 
tendernefs ; the {mall flefhy ones are the moft efteemeéd, and they 
ought to be kept as long as the weather will admit. Make 4 
forced-meat with the liver chopped, parfley; fhallots, fcraped 
lard, yolks of eggs, peppers and falt. When properly trufled, 
_ give the turkey a few turns over the fire in a large ftew-pan with 
Hutter ; {tuff the force-meat under the brea{t where the craw was 
taken out, and roa{t it, with lemon {lices upon the breaft to keep 
it white; flices of lard, and double paper. Serve with what 
ragoo you think, proper, as mufhrooms, morels, {mall onions, 
or large Spanifh ones, girkins, {mall melons, cucumbers, truffles, 
green: peas, fmall garden beans, endive, cardoons, roots of any 
fort, celery, craw-fifh, or any thing according to the feafon, 
Clerment, 2.20. ' 7 See 


Sauce for a Turkey. 


€Cut the crufts off a penny loaf, cut the reft in thin flices, put 

it in cold water, with a few pepper corns, a little falt and’ onion; 
boil it till the bread is quite foft, then beat it well; put ina 
_ quarter of a pound of butter, two fpoonfuls of thick cream, and 
put it into a bafon. » Raffald, 63. — ie | 


Another Sauce for a Turkey. 
Take half a pint of oyfters, ftrain the liquor, and put the — 


oyfters with the liquor into a faucepan with a blade or two of — 
mace; let them juft lump, then pour in a glafs of white wine; — 
Jet it boil once, and thicken it with a piece of butter rolled in j 
flour. Serve this up in a bafon by itfelf, with good gravy in the — 
difh, for every body does not lovesoyfter-fauce. If you chafe it — 
sn the difh, add half a pint of gravy to it, and boil it up toge- 
‘ther. ‘This fauce is good either with boiled or roafted turkies, or 
fowls ; but you may leave the gravy out, adding as much butter — 


3¢ will do for fauce, and garmifhing with lemon, 
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To roaft Fowls, | 


* 


Ayo the’ fowts'‘aré laid to the fire? finge them with forme 
white paper, bafte them with butter, and then dredge over them 
. ho . fome | 
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fome flour ; when the fmoke begins to draw to the fire, bafte and 
dredge them over again ; let the fire be brifk, and fend them te 
table with a good froth. A large fowl will take three quarters 
of an hour; a finall one twenty minutes. For fauce—gravy, 
egg fauce, mufhrooms, and white or brown celery fauce. Ma- 


fon, 262. 


Another way to roaft Fotwls. 


Take your fowls when they are ready dreffed, put them down 
to a good fire, finge, duft, and bafte them well with butter. A 
large fowl will be near.an.hour in roafting. Make a gravy 
the necks and gizzards, ftrain it, put in a {poonful of browning. 
When you difh them up, pour the gravy. into the difh; ferve 
them up with egg-fauce in a boat. Raffald, 64. | 


A large fowl will take three quarters of an hour roafting ; 2 
middling one, half an hour; very fmall chickens, twenty mi- 
nutes. Your fire muft be very quick and clear when you lay 
them down. Glaffe, 14. 


Another way to roaft Fowls. 


Make fome force-meat with the flefh of a fowl cut {mail, and 
a pound of veal; beat them in a mortar with half a pound of 
beef fuet, as much crumb of bread, fome mufhrooms, truffles, 
and morels, cut {mall ; fome lemon-peel grated fine, fome beaten. 
mace, afew {weet herbs, and fome parfley, mixed together with 
the yolks of two eggs; bone the fowls, fill them with the force- 
meat, and roaft then. For fauce—ftrong gravy, with truffles, 
morels, and mufhrooms. Mdaj/on, 263. 


To roaft.Chickens. 


Pluck your chickens very carefully, draw them, and cut off 
their claws only, and trufs them. Put them down to a good 
fire, finge, duft, and bafte them with butter. A quarter of am 
hour will roaft them; and when they are enough, froth them, 
. and lay them on your difh, Serve them up hot, with parfley and 

butter poured over them, Farley, 38. Raffald, 65. 


A large 
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A large chicken will take half an hour a fmall one, twenty 


minutes. For fauce—gravy, parfley and butter, or mufhroom 
fauce. Mafon, 263. : > 


Another way to roaft Chickens. 


Make a little forced-meat with the livers, {craped lard, chopped 
_parfley, fhallots, pepper and falt ; {tuff a couple of chickens with 
this, trufled for roafting ; lay a couple of flices of lemon on the 
breafts, and wrap them up with thin flices of lard and paper; 
roaft them, and ferve upon what fort of {tewed greens you pleafe, 
‘as fpinach, cucumbers, &c. | Clermont, 207. 


. To make Egg Sauce. 


Boil two eggs hard, half chop the whites, then put in the 
yolks, chop them both together, but not very fine ; put them in- 
to a quarter of a pound of good melted butter, and put it in a 
boat. Raffald, 64- 


To rvoaft Ducks. 


Kill and draw your ducks; then fhred an onion and a few 
fage leaves; feafon thefe with falt and pepper, and put them into 
_-your ducks. Singe, duft, and bafte them with butter, and a good 
fire will roaft them in twenty minutes; for the quicker they are 
done, the better they will be. Before you take them up, duft 
them with flour, and bafte them with butter, to give them a good 

— frothing and a pleafing brown. Your gravy muft be made of 
the gizzards and pinions, an onion, a tea-fpoonful of lemon- 
pickle, a few pepper corns, a large blade of mace, a fpoonful 
of catchup, and the fame of browning. Strain it, pour it into — 
your difh, and fend it up with onion fauce in a bafon. Farley, 


AQ 
: Another way to roaft Ducks. ye 


- Seafon them with fage and onion fhred, pepper, and falt ; half 
‘an hour will roaft them—gravy-fauce, or orfion-fauce. Always 
ftew the fage and onion in alittle water, as it prevents its eating 
ftrong, and takes off the rawnefs. Majon, 273. 
A wild duck will take full twenty minutes. Ada/on, 273. 
“Raffald, 06, i 
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If you love them well done, a’ wild-duck will take twenty= 
five minutes. Gla/ffe, 14. ap eh 
A wigeon or ealterling will take near twenty minutes. Ada. 
On, 273. 
f A ns will be done in fifteen minutes. AZa/on, 272. 
‘Teal will take eleven or twelve minutes roalting. Glaffz, 14. 


To roaft Wild Ducks or Teal, 


When your ducks are ready dreffed, put in them a fmall onion, 
pepper, falt, and afpoonful of red wine ; if the fire be good, they 
will roaft in twenty minutes ; make gravy of the necks and’ giz- 
zards, a {poonful of red wine, half an anchovy, a blade or two 
of mace, a flice of an end of a lemon, one onion, and a little 
chyan pepper ; boil it till it is wafted to half a pint, ftrain it 
through a hair fieve, put in a f{poonful of browning, pour it 
on your ducks, ferve them up with onion fauce in a boat. 
Garnifh your dith with rafpings of bread. Raffald, 67. 


_ The beft way to drefs a Wild Duck. 


_ Firft half roaft it, then lay it in a dith, carve it, but leave the 
joints’ hanging together; throw a little pepper and ‘alt, ‘and 
{queeze the juice of a lemon over it ; turn it on the breaft, and _ 
prefs it hard with ‘a plate, and add to its‘ own gravy two or three 
fpoonfuls of good gravy ; cover it clofe with another dith, and fet 
it over a ftove ten minutés ; then fend it to'table hot in the difh 
it was done in, and garnifh with lemon. You may add a little 
red wine, and a fhallot cut {mall, if you like it ; but it is apt to 
make the duck eat hard, unlefs you firft heat the wine, and pour — 
it in juft asit is done.’ Glaffe, 81. A A ay mn 


To roaft Woodcocks or Snipes. 


Having put your birds on a little fpit, take a round of a 
threepenny loaf and toaft it brown; lay it in a dith under the 
birds, and when you lay them down to the fire, bafte them with 
a little butter, and let the trail drop on the toaft. "When they 
are roafted enough, put the toaft in the difh, and lay the birds 
on it, Pour about a quarter of a pint of gravy into the difh, 
and fet it over a lamp or chafing-dith for three or four mimutes, 
when the whole will be in a proper condition to be fent to -h 

; tapie. 
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table. .Obferve never to take any thing out of a woodcock of 
fnipe. : | 


Another way. 


Pluck them, but do not draw them ; put them on a fmall 
fpit, duft, and bafte them well with butter, toafta few flices of a 
penny loaf, put them on a clean plate, and fet it under the birds 
while they are roaftirig. If the fire be good, they will take about 
ten-minutes roafting. When you draw them, lay them upon the 
toafts on the difh ,; pour melted butter round them, and ferve 
them up. Raffald, 66. | ote ‘ais 

Twenty minutes will roaft woodcocks and fifteen minutes 
fnipes. Mafon, 2.74. a Se | 

A woodcock will require twenty-five minutes. Glaffe, 6. 

A {nipe will require twenty minutes roafting. Glajfe, 6. 


wo 


To roaft Larks. 


Put a {mall bitd-fpit through them, and tic them on another 3 
roaft them, and all the time they are roafting, keep bafting them 
very gently with butter, and fprinkle crumbs of bread on them 
till they are almoft done; then let them brown before you take 
them up. | | 

The beft way of making crumbs of bread is to rub them 
through a fine cullender, and put. in a little butter mto a ftew= 
pan; melt it, put in your crumbs of bread, and keep them ftir- 
ring till they are of a light brown; put them on a fieve to. drain 
a few minutes; lay your larks in a difh, and the crumbs all 
sound, almoft as high as the larks, with plain butter in a cups 
and fome gravy in another., Glaffe, 6. | | 


Another.way to roaft Larks. 


_ Skewer a dozen of larks, and tie both ends of the fkewer to 
the fpit. Dredge and bafte them, and let them roaft ten mi- 
nutes. Break Ralf a penny loaf into crumbs, and put them, 
with a piece of butter of sf fize of a walnut, into a tofling- 
pans and having fhaken them over a gentle fire till they are of a 
ight brown, lay them between the birds, and pour a little melted 
butterover them. Farley, 40. a 
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To roaft Ruffs and Rees. 


Thefe birds are found in.Lincolnfhire and the Ifle of Ely ; the 
food proper for them is new milk boiled, and put over. white 
bread, with a little fine fugar, and be careful to keep them in fe~ 

arate cages. ‘I’hey feed very faft, and will die of their fat if not 
Filled in time. ‘Trufs them as you do a woodcock, but draw 
them, and cover them with vine leaves, Glaffe, 100. 


For fauce—good gravy thickened with butter, and a toaft un- 
der them. Ma/on, 285, . | 


Another way. 


When you kill them, flip the fkin off the head and neck with 
the feathers on, then pluck and draw them. When you roaft 
them, put them a good diftance from the fire ; if the fire be 
_ good, they will take about twelve minutes, When they are 
roafted, flip the fkin on again with the feathers on; fend them 
up with gravy under them, made the fame as for a pheafant, and 
bread-fauce in a boat, with crifp crumbs of bread round the edge 
of the dith. Raffaid, 66, Farley, 41. fe 


To roaft Pheafants or Partridges. | 


Pheafants and partridges may be treated in the fame manner, 
Dutt them with flour, and bafte them often with frefh butter, 
Keeping them at a good diftance fromthe fire, A good fire will 
roaft them in half an hour. Make your gravy: of a fcrag of 
mutton, a tea-fpoonful of lemon pickle, a large {poonful of 


of it into the difh; ferve them up with bread-fauce in a bafon, 


Another way. 


Let them be nicely roafted, but not too much ; bafte them 
gently with a little butter, and dredge them with flour; {prinkle 
a little falt on, and froth them nicely up: have good gravy in the 
difh, with bread-fauce in a boat, made thus:—take about a 
_ handful or two of crumbs of bread, put in a pint of milk or more, 

| | C a {mall 


18 Of Roafing. 

a {mall whole onion, a little whole white pepper, a little fale, 
and a bit of butter ;. boil it all well up, then take the onion out, 
and beat it well with a {poon. ‘Take poverroy fauce in a boaty 
fade thus:—chop four fhallots fine, a gill of good gravy, and a 
fpoonful of vinegar; a little pepper and falt; boil them: up one 
minute, then put it ina boat. Glaffe, 95. 


Another way, : 


Make a little farcie* with the livers, bread-crumbs, {craped 
lard or butter, chopped parfley, fhallots, mufhrooms, pepper, 
and falt ; {tuff the partridges with it, and wrap them in flices of 
bacon and paper, or buttered paper only, and roaft them. Dal- 
rymple, 2.32 


Fo roaf Pigeons. 


_» Seald, draw, and take the craws clean out of your pigeons, 

and wath them in feveral waters, When you have dried them, 
roll a good lump of butter in chopped parfley, and feafon it with 
pepper and falt. Put this into your pigeons, and fpit, duft, and 
bafte them. A good fire will roaft them in twenty minutes, and 
_ when they are enough, ferve them up with pariley and butter 
for fauce, and lay round them bunches of afparagus,*if they be 
in feafon. ‘Farley, 39- Raffald, 67. . 


Another way to roa Pigeons. 


Take 'fome parfley fhred fine, a piece of butter as big as @ 
walnut, a little pepper and falt ; tie the neck-end tight; tie a 
{tring round the legs and rump, and faften the other end fo the 
top of the chimmey-piece. Bafte them with butter, and wher 
they are enough, lay them in the difh, and they will fwim, in- 
gravy. You may put them on a little fpit, and then tie both | 
ends together. Gilaffe, 6. +] 


To roaft a Hare. 


‘Take your hare when it is cafed; trufs it in this manner— 
bring the two hind legs up to its fides, pull the fore legs bac 
put your fkewer firft into the hind leg, then in the fore leg, an 

ae 


\ * A French term for force-meate é 
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thruft ‘it through the body; put the fore leg on, and then the 
hind leg, and a fkewer through the top of the fhoulders and back 
part of the head, which will hold the head up. Make a pudding 
thus—take a quarter of a pound of beef fuet,. as much crumb of 
bread, a handful of parfley chopped fine, fome {weet herbs of all 
forts, fuch as bafil, marjoram, winter favory, and a little thyme, 
chopped fine ; a little nutmeg grated, fome lemon-peel cut fine, 
pepper and falt ; chop the liver fine, and put in with two eggs; 
mix it up, and put it into the belly, and few or fkewer it up ; 
then {pit it and lay it to the fire, which muft be a good one. 
A good fized hare takes an hour, and fo on in proportion. 
laffe, 7? np 


Another way to roaft a Hare. 


Skewer your hare with the head upon one fhoulder, the fore 
legs ftuck into the ribs, the hind legs double ; make your pud- 
ding of the crumb of a penny loaf; a quarter of a pound of beef 
marrow or fuet, anda quarter of a pound of butter; fhred the 
liver, a {prig or two of winter favory, a little lemon-peel, one 
anchovy, a little chyan pepper, half a nutmeg grated; mix them 
up in a light force-meat, with a glafs of red wine and two eggs 5 
put it into the belly of your hare, few it up, put a quart of good 
milk in your dripping-pan, bafte your hare with it till it is re- 
“duced to half a gill, then duft and bafte it well with butter. if. 
it be a large one, it will require an hour and an half roafting, 


Raffaid, 69. Farley, 42. 


Different forts of Sauce for a Hare. 


Take for fauce, a pint of crcam, and half a pound of frefh 
butter ;. put them ina faucepan, and keep ftirring it with a {poon 
till the butter is melted, and the f{auce js thick; then take up the 
hare, and pour the fauce into the difh, Another way to make 
fauce for a hare is, to make good gravy, thickened with a little 
piece of butter rolled in flour, and pour it into your difh. You 
may leave the butter out, if you do not like it, and have fome cur 
rant jelly warmed in a cup, or red wine and fugar boiled toa fyrup, 
done thus: take a pint of red wine, a quarter of a pound of fu- 
gar, and fet it over a flow fire to fimmer for about a quarter of 
an hour. You may do half the quantity, and put it into your 
fauce-boat or bafon. f ! ) 
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To reaft Rabbits. 


They will take twenty minutes, or half an hour, according — 
to the fize; hold their heads for a few minutes in boiling water 
before they are laid down. For fauce—parfley and butter, with 
the liver parboiled and fhred; but they are beft ftuffed with 
chopped fuet, the liver part boiled and bruifed, bread crumbs, 
erated bread, and a little ae ey: chopped parfley and fweet 
herbs, yolk of egg mixed, pepper, falt, and nutmeg; gravy in 
the difh. Mafon, 293. ) 


Another way to roaft Rabbits. 


Cafe your rabbits, fkewer their heads with their mouths upon 
their backs, ftick their fore legs into their ribs, and fkewer their 
hind legs double. Break half a fe iny loaf into crumbs, -a little 
parfley, thyme, fweet marjoram, and lemon-peel. Shred all 
thefe fine, and feafon them with pepper, falt, and nutmeg. Mix 
them up into a light ftuffing, with two eggs, 2 little cream, and 
a quarter of a pound of butter. “Put it into their bellies, few 
them up, and dredge and bafte them well with butter. “Take 
them up when they have roafted an hour; chop the livers, and 
lay them in lumps round the edge of _your difh. Serve them up 
with parfley and butter for fauce. Farley, 42. Raffald, 68. 


To roaft a Rabbit, Hare fafbion. 


Lard a rabbit with bacon, roaft it as you do a hare, with a 
ftuffing in the belly, and it eats very well. But then yor muft 
make gravy fauce. But if you do not lard it, white fauce made 
thus :—-take a little veal broth, boil it up with a little flour and 
butter to thicken it; then add a gill of cream ; keep it ftirring © 
one way till it is fmooth, then put it in a boat, or in the difh. 


Glaffe, 11. Mafon, 294. 
To roaft Lobfters. | 


Put a fkewer into the vent of the tail of the lobfter, to prevent 
the water getting into the body of it, and put it into a pan of 
boiling water, with a little falt in it; and if it be a large one, it 
will take half an hour boiling, Then lay it before the-fire, and 
bafte it with butter till it has a fine froth. Dith it up with plain — 
| _ 
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melted butter ina boat. This is a better way than actually 
roafting them, and is not attended with half the trouble. Far- 


ley, 43- 
Another way. 


Boil your lobfters, then lay them before the fire, and bafte 
them with butter till. they have a fine froth. Difh them up with 
plain melted butter in a cup. ‘This is as good a way to the full 
as roafting them, and not half the trouble, 

Another way. 


Half boil your lobfter, rub it well with butter, and fet it be- 
fore the fire ; bafte it all over till the fhell looks a dark brown ; 
ferve it up with good melted butter. Raffald, 40. 


Another way. 


More than half boil it; fet it in a Dutch oven, batte it well 
_ till nicely frothed ; ferve it with melted butter, Ma/on, 251. 
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CHAP. I. 
OF BOILING 


Preliminary Hints and Obfervations. 


icdagemalge being a moft material requifition in a kitchen, 
a the cook fhould be particularly cautious to keep all the 
titenfils perfe€tly clean, and the pots and faucepans properly tin- 
nédi In boiling any kind of meat, but particularly veal, much 
care and nicety are required. Fill your pot with a. fufficient 
quantity of foft water, duft your veal well with fine flour, put it 
into your pot, and fet it over a large fire. It is the cuftom of 
fome people to put in milk to make it white ; but this is of no 
ufe, and perhaps. better omitted ; for if you ufe, hard water, it 
will curdle the milk, give to the veal a brownifh yellow caft, and 
will often hang in lumps’ about it. Oatmeal will do the fame 
thing ; but by dufting your veal, and putting it into the water 


when cold, it will prevent the foulnefs of the water from hang- | 


ing upon it. Take the fcum off clearly as foon as it begins to 
rife, and cover up the pot clofely. Let the meat boil as flowly 
as poffible, but in plenty of water, which will make your veal 
rife and look plump. A cook cannot make a Lee miftake 
than to let any fort of meat boil faft, fince it hardens the outfide 
before it is warm within, and contributes to difcolour it. Thus 
a leg of veal, of twelve pounds weight, will take three hours and 
an half boiling ; and the flower it boils, the whiter and plumper 
it will be. When mutton or beef is the obje&t of your cookery, 
be careful to dredge them well with flour before you put them 
into the pot of cold water, and keep it covered ; but do not for- 
get to take off the fcum as often as it rifes. Mutton and beef do 
not require fo much boiling ; nor is it much minded if it bea 
little under the mark ; but lamb, pork, and veal, fhould be well 
boiled, as they will otherwife be unwholefome. A leg of pork 


will take an hour more boiling than a leg of veal of the fame 


weight ; but, in general, when you boil beef or mutton, you may 
allow an hour for every four pounds weight. ‘To put in the meat 
when the water is cold, is allowed to be the beft method, as it 
Ata) tome te ome tee thereby 
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thereby gets warm to the heart before the outfide gets hard. ‘To 
boil a leg of lamb of four pounds weight, you mutt allow an 
hour and anhalf.) Farley, 16,17. Raffald, 52, 53. 


As to all forts of boiled’ meats, allow a quarter of an hour to 
every pound. Be fure the pot is very clean, and fkim it well, for 
‘every thing will have a fcum rife, and if that boils down, it 
makes the meat black. All forts of frefh meat you are to put in 
when the water boils, but falt meat when the water is warm. 


in ae 
To boil a Ham. 


~ Steep it all night in foft water; a large one fhould fimmer 
three hours, and boil gently two; a {mall one fhould {immer 
¢wo hours, and boil about one and an half. Pull off the fkin, rub 
it over with yolk of egg, ftrew on bread crumbs, fet it before the 
fire till of a nice light brown. Majon, 177. 


Another way to boil a Ham. 


Put your ham into a copper of cold water, and when it boils, 
take care that it boils flowly. A ham of twenty pounds will 
take four hours and an half boiling; and fo in proportion for 
one of a larger or fmaller fize. No foaking is required for a 
green ham; but an old and large ham will require fixteen hours 
foaking in a: large tub of foft water. Obferve to keep the pot 
well {kimmed while your ham is boiling, When you take it up, 
pull off the {kin, and rub it all over with an egg, {trew on crumbs 
of bread, bafte it with butter, and fet it to the fire ti!l it is of a 
light brown, arley, 17. 


When you boil a ham, put it into your copper when the water 
is pretty warm, for the cold water draws the colour out ; when it 
boils, be careful it boils very flowly. Giaffe, 8. 


Another way to boil a Ham. 


_ Steep your ham all night in water ; then boil it. If it be of 
a middle fize, it. will take three hours boiling, anda {mall one . 
two hours and an half. When you take it up, pull off the fkin, 
and rub it all over with an egg, ftrew on bread-crumbs, bafte 
it with butter, and fet it to the fire till it be a light ads 
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Tf it be to eat hot, garnifh with carrots, and ferve it up. 
Raffald, 69. a 


Another way to boil a Ham. 


If your ham has been long kept, foak it fome time; if frefh, 
you need not ; pare it round and underneath, taking care-no rufty 
part is leit; tie it up with packthread, put it in a brazing-pan ° 
much of its own bignefs,. with water, a faggot, a few cloves, 
thyme, and laurel leaves; boil on a flow fire about five hours, 
then add a glafs of brandy, and a pint of red wine ; finifh boil- 
ing in the fame manner. If to ferve hot, take up the fkin, and 
ftrew it qver with bread-crumbs, a little parfley finely chopped, 
and a few bits of butter ; give it colour in the oven, or with 4 
falamander. If to keep cold, it will be better to leave the fkin 
on. ' Clermont, 169. ~ | 


Fo boil a Tongue. 


A tongue, if falt, foak it in foft water all night ; boil it three 
hours ; if frefh out of the pickle, two hours and an half, and put 
it in when the water boils ; take it out and pull it ; trim it; gar- 
nifh with greens and carrots. Glaffé, 9. Mafon, 132. 


Another way to boil a Tongue. 


If your tongue be a dry one, fteep it in water all night ; then 
boil it three hours. If you would have it eat hot, ftick it with 
cloves, rub it over with the yolk of an egg, itrew over it bread- 
cruinbs, bafte it with butter, fet it before the fire till it is a light 
brown, When you difh it up, pour a little brown gravy, or red= 
wite fayce, mixed the fame way as for venifon ; lay flices of cur- 
rani jelly round it.—N. B. If it be a pickled one, only wath it 
out of water. Raffald, 69. Farley, 18, 


Another way to boil a Tongue. 


Lard a tongue with pretty large pieces, and boil it in the broth 
pot, or in water, with a few onions and roots. When itis done, 
peel it, and ferve it with broth, fprinkling a little pepper and falt 
over it. . ’ 

It is alfo ufed without larding, and being boiled frefh in this 
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manner, is preferable to any thing elfe for mince-pie meat. 


To boil a Chicken, , 


Put your chickens into fcalding water, and as foon as the 
feathers will flip off, take them out, otherwife they will make 
the fkin hard. After you have drawn them, lay them in fkim- 
med milk for two hours, and then trufs them with their heads 
on their wings. When you have properly finged and dufted them 
with flour, cover them clofe in cold water, and fet them over a 
flow fire. Having taken off the fcum, and boiled them flowly 
for five or fix minutes, take them off the fire, and keep them 
. clofe covered for half an hour in the water, which will flew them 
{ufficiently, and make them plump and white. Before you difh 
them, fet them on the fire to heat; then drain them, and pour 
over them white fauce, made the fame way as for boiled fowls, 
Farley, 18. Mafon, 262. * 


A large chicken takes twenty minutes; a very {mall one, fif- 
teen. Ma/on, 262. Glaffz, 9. ; 


Fowls, chickens, and houfe-lamb, fhould be boiled in a pot 
by themfelves, in a good deal of water ; and if any {cum atikes, 
take it off. They will be both fweeter and whiter than if boiled 
inacloth. Gilaffé, 9. | | 


To boil a Fowl. 


A large one will be boiled in half an hour. Boil it ina pot 
by itfelf, {cum it very clean, it will be better than if boiled in a 
cloth; pour fome melted butter over the breaft ; ferve it with 
tongue, bacon, or pickled pork ; cabbages, favoys, broccoli; 
any greens or carrots, and oyfter fauce, white celery fauce, or 
white fauce. Ma/on, 262, 


A good fowl will be boiled in half an hour. » Glaff. 


Another way. 


‘When you have plucked your fowls, draw them at the rump, 
cut off the head, neck, and legs, take the breaft- bone very care- 
- fully out, fkewer them with the ends of their legs in the body, 

7 tie 
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tie them round witha ftring, finge and duft them well with flour, 
put them in a kettle of cold water, cover it clofe, and fet it on 
the fire; when the fcum begins to-rife, take it off ; put on your 
cover, and let them boil very flowly twenty minutes ; take them 
off, cover them clofe, and the heat of the water will ftew them 
enough in half an hour ; it keeps the fkin whole, and they will 
be both whiter and plumper than if they had boiled aft. 
When you take them up, drain them, and pour over them 
white fauce, or melted butter. Raffald, 63. Farley, 19» 


To make Sauce for Fowls, 


Boil any bones or bits of veal, with a fimall bunch of fweet 
herbs, an onion, a flice of lemon, a few white pepper corns, 
anda little celery ; ftrain it; there fhould be near half a pint 5 
put to it fome good cream, with a little flour, mixed fmooth in it, 
2 good piece of butter, a little pounded mace, and fome falt; 
keep it flirring ; add mufhrooms, or a little lemon juices 


Mafon, 326. 


To boila Turkey. - | 
Make a ftuffing with grated bread, oyfters chopped, grated 


lemon peel, pepper, fait, nutmeg ;, about four ounces of butter; 
or fuet chopped, a little cream, yolks of eggs to make it a light 
fluffing; fill the craw; if any is left, make it into balls ; flour 
the turkey, put it into water while cold; fake of the {cum as - 
it rifes, and let it boil gently. .A middling turkey will take 
about an hour. Boil the balls, lay them round it, with oyfter 
faucé in the difh, and in a boat. The ftuffing may be made 
without oyfters, or it may, be ftuffed with forced-meat, ‘Or fau- 
fage meat, mixed with a few crumbs of bread and yolks of eggs. 
If. oyfters are not to be had, white celery fauce is very. good, oF 


white fauce. AMafon, 257. 
Alittle turkey will bedone in an hour ;'a large one in an hour 
and an half.  Glaffe, 9. ncn f 
Another way to boil a Turkey. 


Let your turkey have no food the day before, you kill»it. 
When you are going to kill it, give it a fpoonful of allegar; it 
will make it white, and eat tender, . When you have killed it, 

. _ ‘Bang - 


q 


Of Boiling, 27 


hang it up by the legs for four or five days at leat; when you | 


have plucked it, draw it at the rump}; if you can take the breaft- 
bone out nicely, it will look much better, Cut off the legs, put 
the end of the thighs into the body of the turkey, fkewer them 
down, and tie them with a ftring; cut off the head and neck, ther 
ee a penny loaf, chap a {core or more of oyfters fine, fhred a 
it up into a light forced-meat, with a quarter of a pound of but- 
ter, a fpoonful or two of cream, and three eggs 5 ftuff the craw 
withit, and make the reft into balls, and boil them. Sewup the 
turkey, dredge it well with flour, put it intoa kettle of cold water, 
cover it, and fet it over the fire, When the {cum begins to rife, 
take it off, put on your cover, and let it boil very flowly for half 
an hour ; then take off your kettle, and keep it clofe covered. If 
it be of a middle fize,-Jet it ftand half an hour in the hot water, 
the fteam being kept in will ftew it enough, make it rife, keep 
the {kin whole,’ tender, .and very white. .When you dith it up, 
pour over it a little of your oyfter-fauce, lay your balls round it, 
and ferve it up with the reft of your fauce in a boat. Garnith 
with lemon and barberries—N. B. Obferve to fet on your tur- 
key in time, that it may ftew as above : .it is the beft way I ever 
found to boil one to perfe&tion. Wheh you are going to difh it 
up, fet it;over the fire to make it quite hot... Raffald, 60. © 


Mr. Farley, in his London Art of Cookery, has the fame res 


ceipt as the above, page 19, excepting a trifling alteration in the 


language. ‘ 


Sauce for a boiled Turkey. 


The belt fauce for a boiled turkey, is good oyfter and celery 
fauce, Make oyfter-fauce thus :—take a pint of oyfters, and fet 
them off; {train the liquor from them, and put them in cold 
water, and wath and beard them; put them into your-liquor in 
a {tew-pan, with a blade of mace, and fome butter rolled in 
flour, and a quarter of a lemon; boil them up, then put in half 


a pint of cream, and boil it all together gently ; take the lemon 


and mace out, {queeze the juice of the lemon into the fauce, then 


ferve it in your boats or bafons. . Make celery-fauce thus :—take 
the white part of the celery, cut it about one inch long ; boil it 


in fome water till it is tender, then take half a pint of veal broth, 


a blade of mace, and thicken it with a little flour and butter; 
putin halfa pint of cream, boil them up gently together; put 
fi : in 


ittle lemon-peel, nutmeg, pepper, and falt to your palate. Mix 
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in your celery and boil it up, then pour it into- your boats. ? 
| Glaffé, 9. Babee 


To boil a Duck, 


As foon as you have fcalded and drawn your ducks, let them 
remain for a few minutes in warm water. ‘Then take them out, 
put them into an earthen pan, and pour a pint of boiling milk 
over them. Let them lie in it two or three hours, and when 
you take them out, dredge them well with flour; put them into 2 
copper of cold water, and cover them up. Having boiled flowly — 
about twenty minutes, take them out, and fmother them with 
onion-fauce. Farley, 20. 


Another way to boit a Duck, 


Pour boiling milk and water over your duck ; let it lie an hour 
or two; boil it gently in plenty of water full half an hour.— 
Onion-fauce. Mafon, 271. | 


To boil a Duck, or a Rabbit, with Onions. 


Boil your duck, or rabbit, in a good deal of water; be fure to 
fkim your water, for there will always rife a fcum, which if it 
boils ‘down, will difcolour your fowls} &c. They will take 
about half an hour boiling. For fauce—your onions muft be 
peeled, and throw them into water as you peel them; then cut 
them into thin flices, boil them in milk and water, and fkim the 
liquor. Half an hour will boil them. ‘Throw them into a 
clean fieve to drain ; chop them, and rub them through a cul- 
lender ; put them into a faucepan, fhake in a little flour ; put to 
them two or three fpoonfuls of cream, anda good piece of but- 
ter; {tew them all together over the fire till they are thick and 
fine ; lay the duck, or rabbit, in the difh, and pour the fauce all 
over. If a tabbit, you muft pluck out the jaw-bones, and ftick 
one in each eye, the {mall end inwards, 

Or you may make this fauce for changes—take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and 
picked; chop it {mall, a lettuce cut fmall, a quarter of a pint of 
good gravy, a good piece of butter rolled in a little flour ; add a_ 
little juice of lemon, a little pepper and falt. Let them all ftew 
together for half an hour; then add two fpoonfuls of red wee 
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This fauce is moft proper for a duck. Lay the duck in your 
difh, and pour the fauce over it. Glaffz, 82. | | 


To boil Pigeons. 


Scald and draw your pigeons, and take out the craw as clean 
as poffible. Wath them in feveral waters, and, having cut off 
the pinions, turn their, legs under their wings, dredge them, and 
put them into foft cold water. Having boiled them very flowly 
a quarter of an hour, difh them up, and pour over them good 
melted butter. Lay round them a little broccoli, and ferve them 
up with butter and parfley. Farley, 20. 


Pigeoris will not take more than a quarter of an hour boiling. 
‘They fhould be boiled by themfelves, and may be eaten with ba- 
con, greens, fpinach, afparagus, or parfley and butter. Mafon, 


275. 
Another way. 


Boil your pigeons .by themfelves for fifteen minutes; then 
boil a handfome fquare piece ‘of bacon, and lay in the middle ; 
ftew fome {pinach to lay round, and lay the pigeons on the fpi- 
nach. Garnith your difh with pariley laid in a plate before the 
fire to crifp. Or you may lay one pigeon in the middle, and — 
the reft round, and the fpinach between each pigeon, and a flice 
of bacon’on each pigeon. Garnifh with flices of bacon, and 
melted butter in a cup. | 


To boil a Partridge. 


Boil your partridges quick in a good deal of water, and fifteen 
minutes will be fufficient. For fauce—take a quarter of a pint 
of cream, and a piece of frefh butter as large as a walnut; ftir it 
one way till it is melted, and pour it into the difh. Farley, 21. 


Another way. 


 Trufs two or three partridges as for boiling; lard them with 

-- ham, bacon, and anchovies; braze them as ufual; when done, 
{kim and fift'the fauce, and add a little cullis. When ready to 
- ferve, add the {queeze of a lemon. Dalrymple, 234 


Another 
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Another way 


Let your partridges be covered with water. Fifteen thinttes 
will boil them. . For faucecelery fauce, liver-fauce, mufh- 
xoom-fauce, or onion-fauce. /Mafon, 303. 


s Lo boil Pheafants. 


Boil them in a great deal of water} if large, three quarters of 
an hour will boil them; if fmall, half an hour. For fauce— 
white celery ftewed and thickened with cream, and a bit of but- 
ter rolled in flour. Lay the pheafants in the difh, and pour the 
fauce over them, Ma/on, 306. Glaffe, 98. 

. . Obferve fo to ftew your celery, that the liquor may not be alk 
waited before you put in your cream. Seafon with falt to your 
palate. Garnifh with lemon. 


To boil Woodcocks. 


‘Take a pound of lean beef, cut ‘it into pieces, and put it into 
a fauce-pan, with two quarts of water, an onion {tuck with three 
or four cloves, two blades of mace, and fome whole. peppers 
boil all thefe gently till half is wafted; then ftrain it off into an- 
other fauce-pan. Draw the woodcocks, and lay the trail in a 
plate; put the woodcocks into the gravy, and let them boil for 
twelve minutes. While they are doing, chop the trail and liver 
{mall, put them into a fimall fauce-pan with a little mace, pour 
on them five or fix fpoonfuls of the gravy the woodcocks are 
boiled in; then take the crumb of a ftale roll, rub it fine ina 
difh before a fire; put to the trail, ina fimall fauce-pan, half a 
pint of red port, a piece of butter rolled in flour; fet all overthe 
fire, and fhake it round till the butter is melted; then put in the 
crumbs of bread, and fhake the fauce-pan round. Lay the 
woodcocks in the difh, and pour the fauce over them. Mafan, 
2973. Glaffé,g9. Farley, 21. 


- 


To boil Pickled Pork. 
- Be fure you put your pork in when the .water boils: Ifa 
middling piece, an hour will boil it ; if a very large piece, an 
hour and an.hali, or two hous. If you beil pickled por too 


a 
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- Jong, it will go to a jelly. You will know when it is done, by’ 


trying it with a fork. Glaffe, 2.0% 


Pork fhould be very well boiled ; a leg of pork of fix pounds 
will take about two hours; the hand mult be boiled till very ten- 
der. Serve it up with peafe-pudding, favoys, or any greens. 
Mafon, 175. bein 


Zo boil Pigs’ Peititoes. 


Take up the heart, liver, and lights, when they have boiled | 


ten minutes, and fhred them pretty fmall let the feet boil tilt 
they are pretty tender, then take them out and {plit them ; thicken 
your gravy with flour and butter, put in your mince-meat, a 
flice of lemon, a fpoonful of white wine, a little falt, and boil it 
a little ; beat the yolk of an egg, add to it two fpoonfuls of good 
cream, and a little grated nutmeg; put in your pettitoes, fhake 
it over the fire, but do not let it boil. Lay fippets round your 
difh, pour in your mince-meat, lay the feet over them the fkin 


fide up, and fend them to thetable. Raffald, 57. 


To boil Salmon crifp. 


‘When the falmon is fealed and gutted, cut off the head and | 


tail, cut the body through into flices an inch and an half thick, 
throw them into a large pan of pump-water. When they are 
all put in, fprinkle a handful of bay-{alt upon the water, tir i 
about, and then take out the fifth; fet on a large deep {tew~pan, 


boil the head and tail, but do not fplit the head; put in fome 


falt, but no vinegar. When they have boiled ten minutes, kita 
the water very clean, and put in the flices. When they are 
boiled enough, take them.out, lay the head and the tail in the 
difh, and the flices round. This muft be for a large company. 


The head or tail may be dreffed alone, or with one or two flices 5 


or the flices alone. |: 


It is done in great perfeGtion in the falmon countries; but if 


the falmon is very freth, it will be very good inLondon. Ada/on, 
213. : spe 
~ Another way. 


_ Scale your falmon, take out the blood, wafh it well, and lay 
it on a fith-plate; put your water in a fifh-pan with a oo 
| R 
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When it boils, put in your fith for half a minute, then take it 
out for a minfite or two. When you have done it four times, 
boil it till it is enough. When you take it out of the fifh-pan, 
fet it over the water to drain; cover it well with a clean cloth 
dipped in hot water ; fry fome fmall fifhes, or a few flices of 
falmon, and lay round it. Garnifh with fcraped horfe-radifh 
- and fennel. Raffald, 23. 


Another Way. — 


' 'Take.a bit of falmon, of any bignefs, without being fealed ; 
tie it up in a cloth, or with packthread; put it in a veffel much 
of its bignefs, with a good bit of butter or broth, and half red 
wine, falt, whole pepper, a faggot of parfley, thyme, laurel, two 
or three cloves, bits of carrots, and fliced onions. When done, 
drain it, and ferve it upon a napkin, and the fauces in boats. 
Clermont, 358. Dalrymple, 294. 


To boil a Cod’s Head and Shoulders. 


Take out the gills and the blood clean from the bone; wafh 
- the head very clean, rub over it a little falt, and a glafs of alle- 
gar; then lay it on your fifh-plate. When your water boils, 
throw in a good handful of falt, with a glafs of allegar ; then put 
in your fifh, and let it boil gently half an hour: if it is a large 
one, three quarters. Take it up very carefully, and ftrip the 
fkin nicely off ; fet it before a brifk fire, dredge it all over with 
flour, and bafte it well with butter. When the froth begins to 
rife, throw over it fome very fine white bread crumbs. You muft 
keep bafting it all the time to make it froth well. When it is a 
fine white brown, difh it up, and garnifh it with a lemon cut in 
flices, {craped horfe-radifh, barberries, a few {mall fith fried and 
laid round it, or fried oyfters. Cut the roe and liver in flices, 
and lay over it a little of the lobfter out of the fauce in lumps, 
and then ferve it. affald, 21. Farley, 27. 


a al 


Another way. 


Wath it, ftrew falt over it, put vinegar and falt into the wa- 
ter. If the head be large, it will take-an hour’s boiling. Oyfter- 
fauce, and white-fauce, or what other is agreeable. ‘The fith 
may be grilled in the following manner :—Strip off the fkin, 
when boiled, fet it before the fire, fhake flour over it, and bafte 

. it. 
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it. When the froth rifes, ftrew over it bread-crumbs ; let it be 
a nice brown. Garnifh with fried oy{ters, the roe, liver, horfe- 
radifh, and lemon. A4a/on, 209. 3 
‘a | 
Lo boil Cod. 


Set on a fith-kettle of a proper fize for the cod ; put in a large 
quantity of water, with a quarter of a pint, or more, of vinegar, 
a handful of falt, and half a ftick of horfe-radifh: let thefe boil 
together, and then put in the fifh. When it is enough (which 
will be known by fecling the fins, and by the look of the fith) 
lay it.to drain, put it ona hot fifh-plate, and then in a warm ~* 
difh, with the liver cut in half and laid on each fide. Sauce— | 
fhrimps, or oyfter-fauce. Mafon, 219. 


To boil Salt Cod. 


Steep your falt-fith in water all night, witha glafs of vinegar ; 
it will take out the falt, and make it eat like freth fith. The 
next day boil it.. When it is enough, pull it in flakes into your 


difh, then pour egg-fauce over it, or par{nips boiled and beat fine 


with butter and cream. Send it to the table on a water-plate, 
for it will foon grow cold. Raffald, 22. 


' To boil Cod Sounds. 
Cod founds, dreffed like little turkies, is a pretty fide-difh for . 


a large table, or for a dinner in Lent. Boil your founds as for 
eating, but not too much. ‘T'ake them up, and let them ftand. 
till they are quite cold; then make a forced-meat of chopped 
oyfters, crumbs of bread, a lump of butter, the yolks of two 
eggs, nutmeg, pepper, and falt, and fill your founds with it. 
Skewer them in the fhape of a.turkey, and lard them down each 
fide as you would do a turkey’s breaft. Duft them well with 
flour, and put them before the fire in a tin oven to roaft; Bafte 
them well with butter. When they are enough, pour on them 
oyiter-fauce, and garnifh with barberries. Farley, 28. 


To boil a Turbot. 


Lay it in a good deal of falt and water an hour or two, and if 
it is not quite fweet, fhift your water five or fix times; firft put 
a good deal of falt in the mouth and belly, 
nisttioyh D In 
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In the mean time fet on your fith-kettle, with clean {pring 
water and falt, a little vinegar, and a piece of horfe-radifh. 
When the water boils, lay the turbot on a fifh-plate, put it into 
the kettle, let it be well boiled, but take great care it is not too © 
much done. When enough, take off the fifh-kettle, fet it be- 
fore the fire, then carefully lift up the fith-plate, and fet it acrofs 
the kettle todrain. In the mean time melt a good deal of frefhr 
butter, and bruife in either the fpawn of one or two lobfters, 
and the meat cut fmall, with a fpoonful of anchovy liquor ; then 
give it a boil, and pour it into bafons. This is the beft fauce ; 
but you may make what you pleafe. Lay the fifh in the difh. 
Garnifh with fcraped hotdearailfi andlemon. Glaffe, 177» 


\ ? 
Another way. 


Make a brine with a handful or two of falt, anda gallon or 
more of water: let the turbot lie in it two hours before it is to . 
be boiled; then fet on a fifh-kettle, with water enough to cover — 
it, and about half a pint of vinegar (or lefs if the turbot is fmall); 
put in a piece of horfe-radifh. When the water boils, put in 
the turbot, the white fide uppermoft, on a fifh-plate. Let it be 
done enough, but not too much, which will be eafily known by 
the look. A {mall one will take twenty minutes; a large one, 
half an hour. Then take it up, and fet it on a fifh-plate to 
drain before it is laid in the difh. Sauce—lobfter-fauce and 


- white-fauce. Ma/on, 241. 


To boil a Pike. 


Take a large pike, clean it, and take out the gills; make a 
ftuffing with fome crumbs of bread grated fine, fome fweet herbs 
chopped fimall, fome grated lemon-peel, nutmeg, pepper, falt, 
fome oyfters chopped fmall, and a piece of butter. Mix up thefe 
ingredients with the yolks of two eggs; put it into the fifh, and 
few it up; turn the tail into the mouth, and boil it in pump 
water, with fome vinegar and falt in it. When it boils, put 
in the fifh ; it will take more than half an hour, if it is a large 
one. Oyfter fauce. Pour fome over the filh, the reft in a boat, 


— Mafon, 232. 
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‘Another way. 


’ 'Take out the gills and guts, wath it well, then make a good 
force-meat of oy{ters chopped fine, the crumb of half a penny 
loaf, a few fweet herbs, and a little lemon-peel fhred fine ; nut 
meg, pepper, and falt, to your tafte; a good lump of butter, 
and the yolks of two eggs; mix them well together, and put 
them in the belly of your fifh; few it up, fkewer it round, put 
hard water in your fifh-pan, add to it a tea-cupful of vinegar, 
and a little falt. When it boils, put in the fifh; if it be a 
middle fize, it will take half an hour’s boiling. Garnifh it with 
walnuts and pickled barberries ; ferve it up with oyfter-fauce in 
a boat, and pour a little fauce on the pike. You may drefs a 
roaited pike in the fame way. e 


Yo boil Sturgeon. 


Clean your fturgeon, and prepare as much liquor as will juft 
boil it. ‘To two quarts of water, put a pint of vinegar, a ftick 
of horfe-radifh, two or three bits of lemon-peel, fome whole 
pepper, a bay leaf, and a {mall handful of falt. Boil your fifh 
in this, and ferve it in the following fauce :—melt a pound of 
butter, diffolve an anchovy in it, put in a blade or two of mace, 
bruife the body of a crab in the butter, a few fhrimps or craw- 
fith, a little catchup, a little lemon-juice ; give it a boil, drain 
your fifh well, and lay it in your difh. Garnith with fried oy{- 
ters, fliced lemon, and fcraped horfe-radifh ; pour your fauce 
into boats or bafons. So you may fry it, ragoo it, or bake it. 


Glaffe, 187. Mafon, 218. 


3 Another way. 


Boil the fturgeon in juft as much liquid as will do between 
boiling and ftewing; put to this fome broth, butter, a little vi- 
negar and white wine, all forts. of fweet herbs, bits of carrots, 
ilices of onions, whole pepper, and falt, according to the bignefs 
of the fifh, If a whole one, when properly cleaned, ftuff it 
with all forts of {weet herbs chopped, pepper and falt, all mixed 
with good butter, and ferve apon a napkin garnifhed with green 
parfley. Serve what fauce you think proper in boats, fuch as 
anchovies, capers, &c, Clermont, cP ain 
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To boil Mackrel. 


Make a fauce with half a pint of white wine, fome weak 
broth, fweet herbs, bits of roots, flices of onions, ‘pepper and 
falt ; boil thefe together about an hour; then boil the fifh there- 
in, and ferve with a-fauce made of butter, a little flour; fome 
{calded chopped fennel, one fhallot chopped very fine, a little of 
the boiling liquid, anda lemon fqueeze when ready. Clermont, 


382. | ‘ 


Another way. > 


Gut your mackrel, and dry them carefully with a clean cloth, 
then rub them flightly over with a little vinegar, and lay them 
ftraight on your fith-plate (for turning them round often breaks 
them); put a little falt in the water when it boils ; put them in- 
to your fifh-pan, and boil them gently fifteen minutes, then take 
them up and drain them well, and put the water that runs from 
them into a fauce-pan, with two tea-fpoonfuls of lemon-pickle, 
one meat-fpoonful of walnut catchup, the fame of browning, 
4 blade or two of mace, one anchovy, a flice of lemon; boil 
them all together a quarter of an hour, then ftrain it through a 
hair fieve, and thicken it with flour and butter; fend it in a 
fauce-boat, and parfley-fauce in another ; difh up your fifh with 
the tails in the middle. Garnifh it with {craped horfe-radifh and 
barberries, Raffald, 32. . 


Zo boil Plaice or Flounders. 


Let your water boil, throw fome falt in, then put in your fifh; 
boil it till you think it isenough, and take it out of the water in 
‘a flice to drain. ‘Take two fpoonfuls of the liquor, with a little © 
falt, and a little grated nutmeg; then beat up the yolk of an 
egg very well with the liquor, and ftir in the egg; beat it well 
together, with a knife carefully flice away all the little bones 
round the fifh, pour the fauce over it, then fet it over a chafing- 
dith of coals for a minute, and fend it hot away. -Or, ini the 
room of this fauce, add melted butter in a cup. 


«2 : Another: : 
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Another way. 


Put on a ftew-pan, with water fufficient to cover the quantity 
of flounders, &c. which are to be dreffed ; put in fome vinegar 
and horfe-radifh. When the water boils, put in the fifh, but 
Jet them be well cleaned, and their fins cut off 5 do not let them 


boil too faft, left they break. When they are enough, lay them ° 


on a fith-plate, the tails in the middle, » Sauce—parfley and 
butter. Dabs are boiled in the fame manner. Mafon, 248. 


‘A a bai Soals. 


_‘Take.a pair of foals, make them clean,' Jay..them in vinegar, 
falt;,and water, two hours; then dry them in)a cloth, ‘put them 
into a {tew-pan, put toithem.a pint of white;wine, a bundle of 
{weet herbs, an onion-{tuck. with fix cloves, fome whole pepper, 
and a little falt; cover, them, and let them sboil, When they 
are enough, take them up, lay them in your difh, {train the li- 
quor, and thicken it up with butter and flour. Pour the fauce 
over, and garnifh with {craped horfe-radifh and lemon. In this 
manner drefs a little turbot. \ It is'a genteel dith for fupper. 
You may add prawns, or fhrimps, or muffels, to your fauce. 


Glaffe, 189. 
| Another way. 


‘Take two. or, three pair’ of middling foals; when they are 
ikinned and gutted, wath them in {pring-water, then put them 
on a difh, and pour. half a pint of white wine over them ° turn 
them. two or three times in it, and pour it away; then ‘cut off 
_ the heads and tails. of the foais, and fet ona ftew-pan, with a 
Tittle rich fith-both ; put;in an onion cut to: pieces, a bunch of 
{weet herbs, pepper,, falt, and a blade of mace. When this 
boils, put in the foals, and with them half a lemon, cut in flices 
with the peel on; let them immer flowly, then take out the. 


fweet herbs, and put in.a pint of {trong white wine, anda piece 


of butter rolled in flour ;, let them all fimmer together till the foals 
are enough, 


_ While the fith are doing, put in half a pint of veal gravy, and 
4 quarter of a pint of effence of ham ; let it boil a little, take 


up the foals, and pour this over it, - Mafon, 224. 
ie ner D3 | Soals, 
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Soals, in the common way, fhould be boiled in falt and water. 
Mafon, 224. | 


Another way. 


Take three quarts of fpring water, and a handful of falt; let 
them boil; then put in your foals ; boil them gently for ten mi- 
nutes; then difh them up in a clean napkin, with anchovy 
fauce, or fhrimp-fauce in boats. : mG 


+ To boil Rerrings. 


Scale, gut, and wath your herrings; dry them clean, and rub 
them: over with a little vinegar and falt; fkewer them with their 
tails in their mouth, and lay them on your fifh-plate. When 
your water boils, put them in, they will take ten or twelve mi- 
nutes boiling. hen you take them up, drain them over the 
water, then tyrn the heads into the middle of your difh. Lay 
round them fcraped horfe-radifh, parfley and butter for fauce. 
Raffald, 39. hasan § 


Another way. 


The propereft time for boiling herrings, is when they come 
before and at the beginning of the mackrel feafon; they are b 
many people reckoned better than when full of roe: the flefh is 
much poorer than at this feafon, when their breeding time is 
over, and they have had time to feed and recover their flefh. 


Clean half a dozen herrings, and throw them into a pan of 


cold water, {tir them about, and change the water once; fet on 
a {tew-pan, with water enough to cover them, fome falt, and a 
little vinegar. When the water boils, put in the herrings; when 
they are enough, lay them on a fifh-plate, in a warm difh. 
Sauce—fennel boiled and chopped fmall, with melted butter. 


Io boil Eels. 


Having fkinned, gutted, and taken the blood out of your eels, 
cut off their heads, dry them, and turn them round on your fifh- 
plate. Boil them in falt and water, and ferve them up with parl- 
ley-fauce. Farley, 31. Boat . | 


- 
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Another way. 


Make a brown of butter and flour; when it is of a good co- 
jour, add:a little broth, cullis, a pint of white wine, ene dozen 
and an half of fmall onions firft blanched, a few mufhrooms, a 
faggot of parfley and {weet herbs, three cloves, whole pepper 
and falt; {tew this until the onions are near done, then put the 
eels to it, cut in pieces; ftew ona fmart fire, reduce the fauce 
to a proper confiftence ; when ready, add a chopped anchovy, | 
and a few whole capers. Garnifh the dith with fried bread, 
Dalrymple, 278. 


D4 CHAP, 


( 40 ) 


CORA PSH. 


MADE DISHES OF BEEF. 


A this is one of the moft important chapters in the book, it 
| may not be improper to give the young cook fome general 
hints. Itis an important point to take care that all the copper 
veflels be well tinned, and kept perfectly clean from any foulnefs 
or grittinefs. Before you put eggs or cream into your white 
fauce, have all your ingredients well boiled, and the whole of 
a proper thicknefs; for neither eggs nor cream will contribute 
much to thicken it. After you have put them in, do not ftir 
‘them with a fpoon, nor fet your pan on the fire, for fear it 
fhould gather at the bottom, and be lumpy; but hold your pan 
at a proper height from the fire, and keep fhaking it round one 
way, which will keep the fauce from curdling ; and be particu- 
larly cautious that you do not fuffer it to boil. Remember to 
take out your collops, meat, or whatever you are dreffing, with 
a fifh-flice, and ftrain your fauce upon it, which will prevent 
{mall bits of meat mixing with your fauce, and thereby have it 
clear and fine. In browning difhes, be particularly cautious 
that no fat floats on the top of the gravy, which will be the cafe 
if you do not properly fkim it. It fhould be of a fine brown, 
without any one predominant tafte, which muft depend on the 
judicious proportion in the mixture of your various articles of in- 
gredients. If you make ufe of wine, or anchovy, take off its 
rawnefs by putting it in fome time before your difh is ready ; for 
nothing injures the reputation of a made-difh fo much as raw 
wine, or freth anchovy. Be fure to put your, fried force-meat 
balls to drain on a fieve, that the fat may run from them, and 
never let them boil in your fauce, as that will foften them, and 
give them a greafy appearance. ‘To put them in after the meat 
is difhed up, isindifputably the beft method. In almoft every — 
made-difh, you may ufe force-meat balls, morels, truffies, arti- — 
: choke-bottoms, and pickled mufhrooms ; and in feveral made-— 
a difhes, a roll of force meat may fupply the place of balls; and — 
9 where it can be ufed with propriety, it is to be preferred. ¥ 


¥ 


Browning — 
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Browning for Made Difhes. 


Beat fall four ounces of treble-refined fugar, put it in a 
clean iron frying-pan, with one ounce of ‘butter; fet it over a 
clear fire, mix it very well together all the time; when it begins 
to be frothy, the fugar is difiolving, hold it higher over the fire, 
have ready a pint of red wine; when the fugar and butter is of a 
deep brown, pour in a little of the wine, and ftir it well toge- 

. ther ; then add more wine, and keep ftirring it all the time ; put 
in half an ounce of Jamaica pepper, fix cloves, four fhallots 
peeled, two or three blades of mace, three fpoonfuls of mufh-. 
room catchup, a little falt, the out-rinds of one lemon ; boil 
them {lowly for ten minutes, then pour-it-into a bafon, When 
cold, take off the {cum yery clean, and. bottle it for ufe. 
Raffald, 81, fetch: Neat 


Beef A-la-mode. 


‘Take fome of the round of beef, the veiny piece, or fmall 
round (what is generally called the moufe-buttock) ; cut it five 
or fix inches thick ; cut fome pieces of fat bacon into long bits ; 
take an equal quantity of, beaten mace, pepper, and nutmeg, © 
with double the quantity of falt, if wanted ; mix them together, 
dip the bacon into fome vinegar (garlick vinegar, if, agreeable), 
then into the {pice ; lard the beef with a larding-pin, very thick 
and even, put the meat into a pot juft large enough to hold it, 

- with a gill of vinegar, two large onions,';a bunch of {weet 
herbs, half a pint of red wine, and fome lemon-peel. Cover 
it down very clofe, and put’ a wet cloth round the edge of the 
pot, to prevent the {team evaporating ; when. it;is half done, turn 
it, and cover it up again; do it over a ftove, ora very flow fire. 
It will take five hours and an half before it is done. 


N. B. ‘Truffles and morels may be added to it. Ma/on, 
123. 


Beef A-la-mode another Way. 


Having boned a rump of beef, lard the top with bacon, and 
make the following force-meat :—Take four ounces of marrow, 
the crumb of a penny loaf, a few fweet herbs chopped {mall, 
two heads of garlick, and feafon them to your tafte with falt, 

*- pepper, and nutmeg; then beat up the yolks of four Ege. 
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| Mix all together, and ftuff it into the beef at the parts from 

whence the bone was extraéted, and alfo in feveral of the lean 

ye Skewer it round, and faften it properly with a ftring. 

ut it into the pot, throw in a pint of red wine, and tie the pot 

down with a ftrong paper. ‘Put it into the oven for three or four 

hours, and when it comes out, if it is ta be eaten hot, fkim the 

fat from the gravy, and add a f{poonful of pickled mufthrooms, 

and half an ounce of morels. Thicken it with flour and butter, 

difh it up, and pour on your gravy. Garnifh it with force-meat 
balls. Farley, gt. j | . 


Another way. 


Cut fome of the round of beef into pieces, lard and fry them, 
put to them fome beef broth, a bunch of fweet herbs, an onion, 
a few pepper corns and cloves; {tew this gently till tender, co- 
vered clofe, then fkim off the fat, and add a few mufhrooms.— 


N. B, Water may be ufed inftead of broth. Mafon, 123. 
Beef A-la-daube, 


Take a rump and bone it, or a part of the leg-of-mutton 
piece, or a piece of the buttock ; cut fome fat bacon as long as 
+ the beef is thick, and about a quarter of an inch fquare ; take 
ae eight cloves, four blades of mace, a little all-fpice, and half a 
= nutmeg beat very fine; chop a good handful of parfley fine, fome 
fweet herbs of all forts chopped fine, and fome pepper and falt 5 
: roll the bacon in thefe, and then take a large lardingpin, or 2 
B, fmall-bladed knife, and put the bacon through and through the 
_ beef with a larding-pin or knife. ‘When that is done, pour it 
into the ftew-pan-with brown gravy enough to cover it. Chop 
three blades of garlick very fine, and put in fome frefh muth- 
7 rooms or champignons, two large onions, and a carrot: ftew it 
@ gently for fix hours ; then take the meat out, ftrain off the gravy, 
| and {kim all the fat off. Put your meat and gravy into.the pah — 
again; put a gill of white wine into the gravy, and if it wants 
i feafoning, feafon with pepper and falt; ftew them gently for 
half an hour; add fome artichoke bottoms, truffles and morels, 
oyfters, and a fpoonful of vinegar. Put the meat into a foup- 
_.difh, and the fauce over it ; or yotr may put turnips cut in _ 
ound pieces, and carrots cut round, fome fmall onions, and | 
thicken the fauce ; then put the megt in, and ftew it gently 
for half an hour with a gill of white wine. Some hke a 


Ok. . 


\ 
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or cabbage fheweay dnd put into the fauce, Glafs, 36. Far- 
dey, g!. { if y 


Beef Tremblant, or Trembling Beef. 


A rump of beef is the beft for this; but it muft be vaftly cut 
and trimmed ; cut the edge of the edge-bone off quite clofe to 
the meat, that it may lay flat in your difh; and if it is large, 
‘cut it at the chump-end fo as to make it fquare ; hang it up for 
‘three or four days, or more, without falt; prepare a marinade*, 
and leave it ali night in foak, fillet it two or three times acrofs, 
and put it into a pot, the fat uppermoft ; put in as much wa- 
ter as will a little more than cover it, take care to fkim it well, 
and feafon as you would for a good broth, adding about a pint of. 
white wine ; let it fimmer for as long a time as it will hang to- 
gether, There are many fauces for this piece of meat, parti- 
cularly cartots, herbs, &c. minced. Your carrots fhould be 
cut an inch long, and boiled a little in water, and afterwards 
ftewed in fome cullis proportionate to your meat. When they 
are done tender, difh in a glafs of white wine, a little minced 
fhallot and parfley, and the juice of a lemon ; take your beef out 
upon a cloth, clean it neatly from its fat and liquor, place it 
hot and whole in your difh, and pour your fauce hot over it. 
pi fome minced parfley over it, ‘it looks prettier. Ver- 

yal, 59- ae? ‘ 


Another way. 


Take the fat end of a brifket of beef, and tie it up clofe with 
packthread ; put it in a pot of water, and boil it fix hours very 
gently: feafon the water with a little falt, a handful of all-fpice, 
two onions, two turnips, anda carrot: in the mean while, put 
@ piece of butter in a ftew-pan and melt it, then put in two 
fpoonfuls of flour, and ftir it till it is fmooth ; put in a quart of 
gravy, a fpoonful of catchup, the fame of browing, a gill of 
white wine, carrots and turnips, and cut the fame as for an har- 
rico of mutton; {tew them gently till the roots are tender, fea- 
fon with pepper and falt, fkim all the fat clean off, put the 
beef in the difh, and pour the fauce all over. Garnifh with 
pickle of any fort, or make a fauce thus :——Chop a handful of 
parfley, one onion, four pickled cucumbers, one walnut, and a 


# A pickle, 
: : gill 
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gill of capers; put them in a pint of good. gravy, and. thicken at 
with a little butter rolled in flour, and feafon it with pepper and 
falt; boil it up for ten minutes, and then put it over the beef ; 
or you may put the beef in a difh, and put greens and carrots 
yound it. Glaffe, 33. Farley, 93." i 
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ot Beef A-la-royal...) bolisbar bite: 


.. Bone a rump, firloin, or brifket, and cut fome holes. in it at 
‘a little diftance from each other ; fill the holes, one with chop- 
ped.oyfters, another with fat bacon, and, the other with chopped 
parfley ; dip each of thefe, before the beef, is {tuffed, into..a leas 
foning made with falt, pepper, beaten mace, nutmeg, grated 
lemon-peel, {weet marjoram, and thyme; puta piece of butter 
into a frying-pan, and when it has done hiffing, put in the’ beef, 
make it of a fine brown, ,then put it.into {ome broth made of the 

_bones, with a bay-leaf; a pint of red wine, two anchovies, and 
a quarter of a pint.of, {mall beer ; cover it clofe, and let it. {tew 
till it is tender; then take out.the beef, {kim off the. fai and 

ftrain the gravy ; add two ox-palates ftewed tender and cut into 

pieces, | fome pickled gerkins, truffles, morels, and a little muth- 

room powder ; let all thefe boil together. Thicken the fauce 

with a bit of butter rolled in flour, put in the beef to warm, pour 
‘the fauce over it, and ferve it up. Adafon, 124... % | 2 
> vat 


Beef Olives. 


Cut fteaks from the rimp, or infide of the firloin, half an inch 
thick, about fix inches long, and four.er-five;broad; beat.them a 
Jittle,.and rub them: over with the yolk. of an, egg 5, ftrew-on 
bread ‘crumbs, parfley chopped,..lemon-peel fhred, , pepper, and 
ean chopped fuet or: marrow, and. grated.nutmeg ; roll.tk 
uptight, fkewer them, and fry.or brown them in a Dutch,ovens 
- ftew them in fome beef broth or gravy until tender,+thicken the 
-gravy with a little flour; then add a little catchup,,and a,little 
Goat juice. “To enrich them, add pickled mu rooms, har 
yolks of eggs, and force-meat balls. Meafon, 128.5» ata oniF 
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Mrs. Raffald has given.the fame receipt,in other words, page 
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Beef A-Pecarlate*—Scarlet Beef. 
ae :\ fquare piece of the middle of the brifket is what is generally 


provided for this difh, about fix or eight pounds. ‘lake half a 


pound of falt-petre, beat it well, and rub over your beef, wrap it 
up in acloth, and bury it in falt for feven or eight days, but not 
to touch the falt; ftew it in the manner of beef tremblant, and 
feafoned fo; let it be done very tender, and have fome cabbagé 
or favoy, tied up, and {tewed with it for an hour, fqueeze the fat 
and liquor well from them, and put them into a {ftew-pan with a 
ladle or two of cullis ; add a little fhallot, minced parfley, and 
the juice of a lemon ; take out your beef upon a cloth to drain 
it well, difh it up with your cabbage round it, cut it. in notches 
acrofs, and pour your fauce over it very hot. 

This is fometimes ferved to table with lettuce, tops of afpa- 
ragus, carrots, turnips, or any fort of garden things the fauces 
are made of. Verral, 65. | 


Another way. 


‘Take a brifket, or the thick part of tHe thin flank, rub it over 
well with fome falt-petre beat {mall, then take half a pound of 


coarfe fugar, a pound of common falt, two ounces of bay falt, 


mix it all together, and rub it well on the beef ; turn it every 
day, and let it lie twelve days, or a fortnight. © | 

It eats very good cold, with a weight laid upon it, and then cut 
into flices. Mafon, 125. Glaffe, 36. Farley, 96. 


A Fricando of Beef. 


Cut a few flices of beef five or fix inches long, and half an inch 
thick, lard it with bacon, dredge it well with flour, and fet it before 
a brifk fire'to brown; then put it in a tofling-pan, with a quart of 
gravy, a few morels and truffles, half a lemon, and ftew them 
half an hour; then add one fpoonful of catchup, the fame of 
browning, and a little chyan; thicken your fauce, and’ pour it 
over your fricando. Lay round them force-meat balls, and the 


yolks of hard eggs. Raffald, 115. ny 


 * This ig erroneoufly called Beef Efcariot, by Mrs, Glaffe and Mr. Farle —Mrs. 
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Another wayr 


Take a piece or pieces of beef, of what bignefs you pleafe; lard 
it with coarfe pieces of bacon, feafoned with {pices ; boul it in 
broth, with a little white wine, a faggot of parfley, fweet herbs, a 
clove of garlick,,fhallots, four cloves, whole pepper and falt. _ 
When tender, fift the fauce, fkim it well, and reduce it to a ~ 
glaze, with which you glaze the larded fide; and ferve it upon 
what ftewed herbs you pleafe. Dalrymple, 65. wr 


‘ To ragoo a piece of Beef. 


Take a large piegg of the flank, which has fat at the top, cut 
quare, or any piegésysat 1s all meat, and has fat at the top, but 
no bones. ‘The rnp does well. Cut all nicely off the bone 
(which makes fine foup) ; then take a large ftew-pan, and with 
a good piece of butter fry it a little brown all over, flouring your 
meat well before you put it into the pan; then pour in as much 
gravy as will coversi{, made thus :—take about a pound of coarfe 
beef, a little piece or veal cut f{mall, a bundle of {weet herbs, an 
onion, fome whole-black pepper, and white pepper, two or three 
large blades of mace, four or five cloves, a piece of carrot, a little 
iece of bacon, f{teeped in vinegar a little while, and a cruft of 
oe toafted brown ; put to this a quart white wine, and let 
it boil till half is wafted. While this is making, pour a quart of 
boiling water into ‘the ftew-pan, cover it clofe, and let it be ftew~ . 
ing fottly ; when the gravy is done, {train it, pour it into the pan 
where the beef is, take an ounce of truffles and morels cut fmall, 
fome frefh or crit mufhrooms cut fmall, two {poonfuls of catch- 
up, and cover it clofe. Let all this ftew till the fauce is rich and 
thick ; then have ready fome artichoke bottoms cut into four, and 
~ a few pickled muflirooms ; give them a boil or two, and when 
your meat is tendér,,and your fauce quite rich, lay the meat into a 
difh, and pour the fauce over it. You may adda fweet-bread cut 
in fix pieces, a palate ftewed tender cut into little pieces, fome 
cocks’-combs, and a few force-meat balls. Thefe are a great 
addition, but it will be good without. | A 
*. NoteFor variety, when the beef is ready, and the gravy put 
to it, add a large bunch of celery, cut fmall and wafhed clean; 
two {poonfuls of catchup, and a glafs of red wine. Omit all: 
the other ingredients. When the meat and celery are tender,and 
the fauce is rich and good, ferve it up. It is alfo very good this 
ay mS way :-— 
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Made Difhes of Beef: 47 
way i—take fix large cucurhbers, {coop out the feeds, pare Gs, 
them, cut them into flices, and do them juft as you do the celery. ( 
Glaffe, 33- , 

To fletv a Rump of Beef. 4 
Half roaft your beef, then put it in a latge fauce-pan or caul- 


dron, with two quarts of water; and one of red wine, two or. 
three blades of mace, a fhallot; one fpoonful of lemon pickle, 
two of walnut catchup, the fame of browning. Chyan pepper 
and falt to your tafte ; let it {tew over a gentle fire, clofe co- 4 
vered, for two hours, then take up your beef, and lay it ina deep 

difh, fkim off the fat, and {train the gravy, and put in one ounce 

of morels, and half a pint of mufhrooms ; *hicken your gravy, 

and pour it over your beef ; lay round it fo. meat balls, Gar- 

nith with hosfe-radifh, and ferve it up. Rayauld, 114. 


Another way. 


. Having boiled it till it is little more than ' >If enough, take it 

‘up, and peel off the fkin ; take falt, pepper, beaten mace, grated 
nutmeg, a handful of parfley, a little thyme, winter favory, 
fweet marjoram, all chopped fine and mixed, and {tuff them in 
great holes in the fat and lean, the reft {fpread over it; with the 
yolks of two eggs ; fave the gravy that runs out, put to it a 
pint of claret, and put the meat in a deep pan; pour the li- 
quor in, cover it clofe, and let it bake two hours; then put it - 
into the difh, {train the liquor through a fieve, and {kim of 
et very clean ; then pour it over the treat, and fend it to 
table. : 


Rump au Ragout. By, 


Cut the meat from the bone, flour and fr; it, pour over it a 


little boiling water, and about a pint of fmall beer ; add a carrot: a 
er two, an onion ftuck with cloves, fome whole pepper, falt, a ae 
piece of lemon-peel, and a bunch of fweet herbs ; let thefe ftew any 
an hour, then add fome good gravy. When the meat is tender, Yana 


take it out, {train the fauce, thicken it with a little flour; add a 
little celery ready boiled, and alittle catchup ; put in the meat, and : 
| jut fimmer it up. Or the celery may be omitted, and the ragoo. a 
enriched by adding muthrooms frefh’ or pickled, artichoke-bot= _ | 
toms boiled and quartered, and hard yolks of eggs. . i; | | 
Shi “ ith Dad tie 
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N. B. A piece of flank, or any piece that can be cut free 


from bone, will do infteadof the rump. Ma/on, 125. 


Rump of Beef /moked. 


~ Bone a rump of beef as well as poffible without fpoiling the 
fhape ; falt it with a pound of falt, and two ounces of falt-petre ; 
put it in a falting-pan, length-ways, with all forts of fweet herbs, 
as parfley, fhallots, thyme, laurel, bafil, winter favory, half an 
handful of juniper berries, a little coriander, fix cloves, and two 
cloves of garlick ; leave it about a week or ten days in falt, then 
hang it in the chimney; when ‘dried, keep it in a dry place. 
When you want to ufe it, boil it in water without falt, with a 
few onions, cloves, a faggot of {weet herbs, and a little nutmeg : 
let it cool in the liquor, and ferve it cold upon a napkin. Gar- 
nifh with parfley. If you think it will be too falt, foak it fome 
time before boiling. Dalrymple, 68. 


To force the infide of a Sirloin of Beef 


_ Spit your firloin, then cut off from the infide all the fkin and 
fat together, and then take off all the flefh to the bones ; chop the 
meat very fine with a little beaten mace, two or three fhallots, 
one anchovy, half a pint of red wine, a little pepper and falt, 
and put it on the bones again ; lay your fat and {kin on again, 
and fkewer it clofe, and paper it well. . When roafted, take off 
the fat, and dith up the firloin; pour over it a fauce made of a 
little red wine, a fhallot, one anchovy, two or three flices-of 
horfe-raddifh, and ferve it up. Raffalé, 113. 


Another way. 


When it is quite roafted, take it up, and lay it in the difh with 
the infide uppermoft ; with a fharp knife lift up the fkim, hack 
and cut out the infide very fine, fhakea little pepper and falt over 
it, with two fhallots, cover it with the fkin, and fend it to table. 
You may add red wine or vinegar, juit as you like. 


To broil Beef Steaks. 4 


Cut your fteaks off a rump of beef about half an re thick, ~— 
let your fire beclear, rub your gridiron well with beef-fuet; when ~ 
it is hot, lay them on, Jet them broil till they begin to brown, — 


turn 


* 
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* 
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Yurn them, ‘and when the other fide is brown, lay them 6n a hot 
difh, with a flice of butter between each fteak ; fprinkle a little 
pepper and falt overthern, Jet them ftand two or three minutes, 
then flice a fhallot'{as thin as poflible) into a fpoonful of water, 
lay on your fteaks again, keep turning them till they are enough, 
put them on your difh, pour the fhallot and water amongit them, 
and fend them to table. Farley, 49. 


Firft have a very clear brifk fire: let your gridiron be very 
clean; put it on the fire, and take a chafing-difh with a few hot _ 
coals out of the fire. Put the difh on it which is to lay your 
iteaks on, then take fine rump fteaks about half ain inch thick ; 
put a little pepper and falt on them, lay them on the oridiron, 
and (if you like it) take a fhallot or two, or 4 fine onion, and cut 
it fine ; put it into your difh, Keep turning your fteaks quick — 
till they are done, for that keeps the gravy in them. When the 
fteaks are enough, take them carefully off into your dith, that 
none of the gravy be loft; then have ready a hot dith and cover, 
and carry them hot to table with the cover on. You may fend 
fhallots in a plate, chopped fine. | 

{f you love pickles or horfe-radifh with fteaks, never garnith 
your difh, becaufe the garnifhing will be dry, and the fteaks will 
be cold, but lay thofe things on little plates, and carry to table. 
—The great ‘nicety is to have them hot, and full of gravy. 
Glaffe, 7. : . 


Lo Fry Beef Steaks. 


_ "Take fome mee out of the middle of the rump, fry them 
in butter ; when they are done, put a little {mall beer into the | 
pan, if not bitter, the gravy which runs from the fteaks, a little 
nutmeg, a fhallot, fome walnut catchup, and a piece of butter 
rolled in flour ; fhake it round the pan till it boils, and pour it” 
over the fteaks, Some ftewed oyfters may be added, or pickled 
Mmufhrooms, Majin, 127, 


Ps Another way. 

Caryl fteaks as for broiling, put them into a ftew-pan with a 
good lump of butter, fet them over a very flow fire, keep turning 
them till the butter is become a thick white gravy, pour it into a 

| E aaa bafon, 
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dith. Raffald, 71. 
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bafon, and pour more butter to them. When they are almoft 
enough, pour all the gravy into your bafon, and put more butter 
into your pan, fry them a light brown over aquick fire. Take 
them out of the pan, put them ‘in a hot pew dith, {lice a fhal- 
lot among them, put a little in your gravy that was drawn from 
them, and pour. it hot upon. them. [ think this is the beft way 
of dreffing beef-fteaks, Half a pound of butter will drefs a large 
n. 


? 


Another way. és 


"?" * ‘Take rump-fteaks, pepper and falt them, and fry them in a 


Rely 


, or three cloves, a little bundle of {weet 


” little butter, very quick and brown ;, then put them into a dith, 


and pour the fat out of the frying-pan. _ Take half a pint of hot 
prayy, half a pint of hot water, and put it into the pan, Add 
fo it alittle butter rolled in flour, a little pepper and falt; and 
two or three fhallots chopped fine. Boil them up in your pan 
for two minutes, and pour it over the. fteaks. “You may garnifh 
with a little fcraped horfe-radifh round your difhy 1 arley, 54, 


from Glaffe, 39- 54 


pe 


cat To flew Beef bteahieds ison wie he : 


Lard the fteaks here and there with large pieces of lard, put 
them in a ftew-pan with chopped Pauley, fhallots, thyme, laurel, 
falt, whole pepper, a little white wine ; ftew flowly till done ; 
ferve either hot orcold. Clermont, 65. i 
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Another way. | wt ‘ 


pap, pour in half a pint of water, a blade or two of mace, twe 
erbs, an anchovy, 2 
‘piece of butter rolled in flour, a glafs of white wine, an an 
onion ; cover them clofe, and let them ftew foftly till they are 


Take rump-fteaks, pepper and falt es lay them in a ftew- 


tender ; then take out the fteaks, flour them, fry them Jn frefh ~ 


butter, and pour away all the fat ; ftrain the fauce they were ftewed 
in, and pour into the pan ; tofs it all up together till i ati 
quite hot and thick. If you add a quarter of a pint of oyfters 
3+ will make it the better. Lay the fteaks into the difh, and 
pour the fauce over them Gamith with any pickle youlike. 
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Beef Steaks rolled. 

du Dry ‘hp. pe 

Take fome beef fteuks, what ‘quantity is wanted, beat them 
with a cleaver to'make them ‘tender; make {ome force-meat 
with a pound of ‘veal beat fine in a mortar, the flefh of a fowl, 
half'a pound: of cold ham or gammon of bacon, fat and lean, 
the kidney-fat of a loin of veal, and a fweetbread, all cut very 
fmall ; fome truffles and morels ftewed and then cut fmall, two 
thallots, fome parfley, a little thyme, fome Jemon-peel, the 
yolks of four eggs, a nutmeg grated, and half a pint of cream. 


Mix thefe all together, and {tir them over a flow fire for ten mi- 
nutes; put them upon the fteaks, and roll, them up; then 


tkewer them tight, put them into the-frying-pan; and fry them 
of a nice brown; then take them from the fat, and put them - 


into a ftew-pan with a pint of good drawn gravy, a fpoonful of 
red wine, two of catchup, a few pickled mufhrooms, and let 
them {tew for a quarter of an hour ; take up the fteaks, cut them 
in'two, lay the cut fide uppermoft. ‘ Garnifh with lemon. Ma- 
jon, 128. Glaffe, 40. 


N. B. Before you put the force-meat into the beef, you are~ ,, 


to ftir it all together over a flow fire for eight or ten minutes. 


A Rib of Beef Glaft, with fpinach. 


o : * 3 i. 4 i 
Provide one of the prime ribs, trim it neatly, and lay it ina 
marinade for an hour or two; take a ftew-pan exaétly its big- 


nefs, put a flice or two of bacon at the bottom, lay in your beet, _ 


and cover it with the fame; to feafon, put in. an onion er two, 
fome bits of carrot, a little fweet bafil, thyme, and parfley, a 
little pepper, falt, and a blade or two of mace ; let it {tew gent- 


f-the firloin is done pretty much in the fame way, ma- 
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then rub: it®oyer with the yolks of eggs, ftrew over it bread- 
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rinaded and roafted, with bacon over it, and the fame fort of 
fauces. Kerrdl, B40 \ KX ord * 
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. be Rowe i (Adtsibs, and beat rit half*an hour with a pafte pin, 
‘crumbs, parfley, leeks, {weet marjoram; lemon-peel fhred fine; 
nutmeg, pepper and falt; ‘roll it up very clofe, and bind it hard 5 


- Jard it acrofs:with bacon; then a row of cold boiled tongue, a 


third row of pickled cucumbers, a fourth row of lemon-peel ; do 


Gt allover in-rows till it is larded-all round, it will look like red, 
igreen, white, and yellow dice ; then fplit it or put it in a deep 


pot with a pint of water, lay over the caul of veal to keep it 
eco fcorching, tie it down with {trong paper, and fend itito the 
“oven. » When. it-comes out, fkim off the fat, and ftrain your 


jgravy into.a fauce-pan ; add. to it two fpoonfuls of red wine, 


the fame of browning, one of mufhroom catchup, half a lemon, 
thicken it with a lump of butter rolled in flour, difh up: the 
meat, and pour the gravy on the difh ; lay round force-meat 
pallss Garnifhe with horfe-radifh, and ferve it up. Raffald, — 
“yi6. Pio i | inst 4 
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To bake a Legof Beef. 


Take a large deep pan, and lay your beef at the bottom 5 
then put in a little piece of bacon, a flice or two of carrot, fome 
make,’ cloves, black and white whole pepper, a large onion cat 
in dlicesy anda bundle of fweet herbs. Pour in water till the | 
*meat’be:covered,, and fend it to the oven coe up. When it 
is,baked, ftrain it through a coarfe fieve; take out all the finews 
_and-fat, and put them into»a fauce-pan with a few fpoonfuls of 
he; gravy, aolittlesred wine, a {mall piece of a ee in’ 
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flour; and forne;muftard ; fhake your fauce-pan oft d when 
the ce iswhot and thick, difh it up, and fend ait: to table. 

Mafom 12h +g ob Shed 
opedas bi wo To drefs a Fillet of Beef. 


tid ¢ Snibbe : ' AF 
os aAt is the infide of the firloin, You muft carefully cut it all — 
out from the bone, grate fome nutmeg over it, a few crumbs of — 
bread, a little\pepper and falt, a little lemon-peel, a lite thyme, 
bo btitis _, ae Ss 
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fome parfley fhred fmall,-and roll it up tight; tie it with a piece 
of packthread, roaft it, put a quart of milk anda quarter of a 
pound of butter into the dripping-pan, and bafte it... Wheniit 
is enough, take it up, untie it, leave a little fkewer in it to hold 
it together, have a little good gravy in the dith, and fome {weet 
fauce ina cup. You may batte it with red wine and butter, or 
it will do very well with butter only. | Glaffe, 40. 


Another way. 


Soak fix anchovies in water about two hours ; fplit them, and 
Jard the fillet with them, intermixed with bacon ; flew it on a 
flow fire, with a little broth and white wine; a clove of garlick, 
two cloves, .a faggot of parfley, green onions, and’ fweet herbs, 
“When done, fift the fauce ; add a little butter rolled in flour, and 
a few whole capers ; make a liafon of eges) and cream ; ferve it 
up on the fillet. . Clermont, 76. » ys 


®> 
 Bouille Beef. 


Take the thick end ofa britket of beef, put it into a kettle of 
water quite covered over ;- let it boil faft for two hours, then. keep, 
ftewing itclofe by the fire for fix hours mare, and as the water 
wattes, fill up the kettle; ‘putin with the beef fome turnips cut 
into little balls, carrots, me celery cut in’ pieces; an hour: 
before it is done, take out:as much-broth as will. fill your foup=», 
dith, and boil in it for that hour turnips and carrots cut out in 
balls, or in little {quare pieces, with fome celery, falt and, pep-, 
per to your tafte 5 ferve it-up in twa difhes, the beef by itfelf,- 
and the foup by itfelf ; you may put pieces of fried bread, if you 
like it, in your foup; boilin a few knots of greens ;.and if you, 
think your faup will not be.rich enough, you may add a pound 
or two of fried mutton chops to' your broth when you take it 
from the beef, and let it ftew for that hour in the broth ; but 
be fure to take out the mutton when you fend it to the table, 
The foup mutt be very clear, Raffald, 113. cage 


' Beef in Epieram. 


Roaft a firloin of beef, take it off the fpit, then raife the fkin 
carefully off, and cut the lean. parts of the beef out, but obferve. 
not to cut near the ends or fides. Hath the meat in the follaw- 
™M§ Manner :—cut it into pieces ‘about as big as a crown piece, 
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put half’a pint of gravy into:a tofs+pan, an onion chopped fine, 
- two fpoonfuls of catchup, fome pepper and ‘falt, fix! fmall pickled 
: cucumbers cut.in.thin thnes, and the gravy that comes from the 
Ms beef ; alittle-butter rolled in flour; put the meat in, and tofs it 
up for five minutes, put it on the tirloin, and then put the fkin 
over and fend it to.table. | Garnifh with horfe-radifh, = 
You may do the infide initeadbot the outfide if you! pleafe. 
Glaffe, 34y Mafon, 126. Farley, 95. 2 


3 To roah Ox Palates. 


ready two or three pigeons, cre 


¥ 
; & bacon anda fage-leaf between them ;: tie them on a 


ane alittle falt, and crumbs of breac 
time they are roafting 


; - notwo, foméiartichoke bottoms eu 
4 rub ‘the ‘dvh-with fhallots: lay the 
upon one:another, and lay the 
felves round abouit’in the! difh; Have ready for fauce 
‘ good Sravy,-a quaiter’ of a pint of xed wine; an 
oytter liquor, a pieceof butter-rollediin: flour; boila 


gether, an 


‘ 
? 


in.a pot, and'tie them dc 

ta. th oven with-as much 

tilltender; then fkin thern and cut them in pieces half an inch; 

byoad, and three inches long, and put them in a tofling-pan with 
{3 ¥ S i 
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a pint of veal gravy, one fpoonful of Madeira wine, the fame 
of catchup and browning, one onion ftuck with cloves, and a 
flice of lenion; ftew them half an hour, then take out the onion 
and lemon, thicken your fauce, and put them in a difh; have 
ready boiled artichoke bottoms, cut them in quarters, and lay 
them over your palates, with force-meat balls and morels, Gar- 
nifh with lemon, and ferve them up. Raffald, 119. 


* To broil Ox Palates. 


Boil in water as many palates as you pleafe; peel them, and 


foak them in faint menoult, which is thus:—put in a ftew-pan ~ 


a little butter rolled in flour, falt and pepper, two fhallots, a 
clove of garlick, two cloves, parfley, a laurel-leaf, thyme, with 
as much milk as will {immer your palates till tender ; then take 
them out, and bafte them’ with yolks of eggs and bread crumbs ; 
broil. them flowly, and ferve them with a fharp fauce. Dalrym- 


ple, 56. 


To ragoo Ox Palates. 


Take four ox-palates, and boil them very tender, clean them 
well, cut fome in-{quare pieces, and fome long. Make a rich 
cooley thus :—put a piece of butter in your ftew-pan, and melt 
it; put alarge fpoonful of flour to it, ftir it well till itis f{mooth, 
then put a quart of good gravy 
in a gill of Lifbon; cut fome lean ham very fine and put in,) 
alfo half a lemon; boil them: twenty minutes, then ftrain it 
through a fieve, put it into your pan, and the palates, with fome 
force-meat balls, truffles, and morels, pickled or frefh mufh- 
rooms {tewed in gravy ; feafon with pepper and falt to your lik~ 
ing, and tofs them up five or fix minutes, then difh them up. 
Garnifh with lemon or beet-root. Glaffe, 44. 


‘Slices of Fillet of Beef with clear Gravy and Rocombole. 


A pound of meat is enough for this difh. . Cut it into bits 
about an inch thick, and flat it down with your knife, or a light 
cleaver ; it is better than flicing ;: make it very thin, and jag it 
with the back of your knife crofs and crofs; rub a large ftew- 
pan with butter, a little green onion and parfley. minced, fry 
your beef brifkly for two or three minutes, toffing it that it may 

done on both fides ; take it out into a {mall {tew-pany and 
| : “pour 
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pour in a ladle of nice gravy, a little pepper, falt, a morfel of 
fhallot and parfley ; boil it but a moment. When dinner is 
ready, {queeze in a lemon or orange, and fend it to table. ” 


The infide fillets of loins of mutton or pork are tr in. the 


fame manner ; and though they feem but trifling : yet if 
care is taken to make them very thin, and nicely fried, and not 
boiled too much afterwards, they are good and pretty difhes. 
Verral, 112_ | Shea? - 


To make a mock Hare of @ ar Heart. 


_ Wath a large bullock’s heart clean, and cut off the deaf ears, 
and {tuff it with fome force-meat, as you do a hare; laya oni | 
of veal, or paper, over the top, to keep in the ftuffing; roaft it _ 
either ina cradle {pit or a hanging one ; it will take an hour — 
and an half before a good fire; bafte it with red wine, When 
roatted, take the wine out of the dripping-pan, {kim off the fat, 
and add a glafs moreof wine. When it is hot, put in fome 
lumps of red currant jelly, and pour it in the difh. Servé it up,’ 
and fend in red currant jelly cut in flices, on a faucer, Raffald, 
118, rd Mite 


My To roaft a Bullock's Heart 


Mix bread-crumbs, chopped fuet for a bit of butter) parfley 
chopped, fweet marjoram, lemon-peel grated, pepper, falt, and _ 
nutmeg, with a yolk of an egg; ftuff the heart, and bake or 


 roaftit. Serve it with gravy, a little red wine in it, melted but- 
_ ter, and currant jelly in beats, Some lard it with bacon, Ada- 


fot 335- i 
» Cold Roaf Beef marinaded. 


Cut flices of cold roaft beef, and make a marinade with alittle 
ones y: chibbol, mufhrooms, a trifle of garlick, and three 
lots, all finely chopped, pepper and falt; foak it along with 

\ ‘the beef about half an hour; make as much of the marinade 
keep to it as you can, with a deal of bread-crumbs; broil ona, 
flow fire, bafting it with the remaining liguid. Serve with a — 
fharp fauce. Dalrymple, 66. oer = 
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Made Dies of Beef. 57 
Cold Roaft Beef, family fafbion. 


Slice three or four onions, and fry them in butter ; when done, 
add a little broth, three fhallots chopped, pepper and falt ; then 
ut flices of cold beef to it; boil for a moment; when ready, 
add a liafon made of three yolks of eggs and a little vinegar. Cold 
beef is alfo very good with cold fauce made.’of chopped parfley, 
fhallots, vinegar, oil, muftard, minced anchovy, &c. Clermont, 
8. 


To make Collops of Cold Beef. 


If you have any cold infide of a firloin of beef, take off all the — 
fat, cut it very thin in little bits, cut an onion very fmall, boilas 
much water or gravy as you think will do for fauce; feafon it 
with a little pepper and falt, and a bundle of fweet herbs. Let 
the water boil, then put in the meat, with a good piece of butter 
rolled in flour, fhake it round, and ftir it, When the fauce is 
thick and the meat done, take out,the fweet herbs, and pour it - 
into your difh, They do better than frefh meat. Gaffe, 120. 


Zo flew Neats’ Tongues. 


Put two tongues in water juft fufficient to cover them, and let 
them flew two hours... Then peel them, and put them in again. 
with a pint of {trong gravy, half a pint of white wine, a bundle 
of {weet herbs, a little pepper and falt, fome mace, cloves, and 
whole pepper, tied in a muflin rag ; a fpoonful of capers chop- 
ped, turnips and carrots fliced, anda piece of butter rolled in 
fiour. Let all ftew together very foftly over a flow fire for two 
hours, and then take out the {pice and {weet herbs, and fend the 
difh to table. You may, juft as you like, leave out the turnips 
and carrots, or boil them by themfelves, and lay them in a difh. 
Farley, 64. . ; 
Neat’s Tongue 4 la Remoulade—Nea?’s Tongue with a re-- 

lifhing Sauce. 

Scald a frefh tongue and peel it, Jard it with large pieces of 
bacon, boil it in the ftock pot, orin broth, with a little falt and 

nofegay ; fplit it, but not quite in two; make-a fauce with 
pariley, ihallots, capers, anchovies, all yery finely chopped, a 
ce 2 , , | little, _ 
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little vinegar, 2 , crumbs of bread or Brinks, a little cullis 
and broth, a little falt and pepper ; boil all together a little, then 
put the tongue in it to fimmer for a quarter of an hour. When 
you ferve, add a little muftard. Dalrymple, 51. o7°% 


To force a Neat’s Tongue. 


Boil it till it is tender; let it ftarid till it is cold, then cut 2 
hole at the root end of it, take out fome of the meat, chop it 
with as much beef fuet, a few pippins, fome pepper and falt, a 
little mace beat, fome nutmeg, a few fweet herbs, and the yolks 
of two eggs; beat all together well m a marble mortar ; ftuff it, 
cover the end with a veal caul, or buttered paper, roaft it, bafte 


it with butter, and difh it up. Have for fauce good gravy, a 


Vittle melted butter, the juice of an orange or lemon, and fome 
grated nutmeg 5 boil it up, and pour it into the difh. | 


To marinade Neais’ Tongues. 
* Boil them till tender, and pecl them; when cold, put thenr 
jntoa vellel. that will hold them: at full length; make a pickle 
of white-wine vinegar (as much as will fill the veffel) fome nut- 
megs, ginger fliced, mace, whole cloves, a bunch of {weet herbs, 
confifting of parfley, fweet marjoram, fage, winter favory> 
thyme, and bay-leaves; boil them well. When cold, put them 
to the tongues, with fome falt and fliced lemon ; clofe them up. 
Serve them in flices in fome of the liquor. They may be larded, 
if agreeable. Mafon, 133. | ‘ 
Caul. 


A Neat’s Tongue en Crepine—A Neat’s Tongue in Veab 


Boil a tongue fufficiently to peel; then lard and. {plit it with- 


" out feparating it in two} flice fome onions, fry them in hog’s — 
lard ; put to it three or four fpoonfuls of hog’s blood; about a — 


arter of a pound of frefh lard chopped, a few fpices, and falt 5 
mimer it, ftirring it continually till the blood is well mixed 5 


then Jay a caul in the bottom of your difh, and {pread upon it 
part of your preparation, then the tongue, then the fame as be- 


fore on the tongue; roll it up in the caul, and garnifh it with 
bread-crumbs ; put it in the oven to bake, and take a good co- 
our ; clean the difh free from fat, and ferve it under a fauce 
ma de with cullis, jelly broth, and lemon. Clermont, 53 
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Made Dishes of Beef B 


To force a Neat’s Tongue and Ofeer. 


Firft parboi! the tongue and udder, blanch the tongue, and 
ftick it with cloves. As for the udder, you muft carefully raife 
it, and fill it with forcé-meat made of veal; firft wafh the infide 
with the yolk of an egg, then put in the force-meat, tie the ends 
clofe, and fpit them ; roaft them, and bafte them with butter ; 
when enough, have a good gravy in the difh, and {weet fauce in 
a cup. 

N. B. For variety, you may lard the udder. Glaffe, 43. Far- 
ley, 96. . 


To pot Neats’ Tongues. 


Take a neat’s tongue, and rub it with an ounce of faltpetre 
and four ounces of brown fugar, and let it lie two days; then 
boil it till it is quite tender, and take off the {kin and {fide bits, 
then cut the tongue in very thin flices, and beat it in a marble 
mortar, with one pound of clarified butter, mace, pepper and 
falt to your tafte ; beat it exceeding fine, then put it dole down 
into {mall potting pots, and pour clarified butter over them. 


Rajffald, 296. 


Bouillis des tendrons de Beuf aux chaux—Hodge Podge of 
Beef with Savoys. ru 

Providéa piece of the middlemoft part of brifket beef, of about 
fix pounds, cut it in fquare pieces fo as to make ten or tvelve of 
it ; don’t put it into too large a pot, but fuch a one as vill be 
full with a gallon of water to it; take care to fkim it wel, and 
feafon it well with onions, carrots, turnips, leeks, celery, and a 
little bundle of parfley, and fome pepper; when your neat is 
boiled very tender, {train your broth from it, and put it nto a 
foup-pot or ftew-pan ; take another, with an ounce, or little 
more, of butter, melt it, and put in a large fpoonful of flow, ftir 
it over the fire till it becomes brown, take the fat off your troth 
and put to it; boil it a few minutes, and ftrain to your bef ; 
your favoys fhould be well blanched, and tied up feparate ; put 
them into your meat, and let it ftew very gently till your dimer 
is called; take it off, and clean all“from the fpit, place yur 
meat in neat order in your difh, or foup-difh, lay your fawys 
atv eae pour your foup or fauge over it, and ferve it up wit 
‘t i e ? 5 lit 
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a CHAP. IV. 


MADE DISHES OF VEAL, 
To marinade a Breaft of Veal. 
o - 
Curve breaft of veal in pieces; ftew it in broth till about 


three quarters done; then marinade about an hour with 
two {poonfuls of vinegar, a little of its own broth, whole pep- 
per and falt, four cloves, two cloves of. garlick, fliced onions, 
and thyme; then drain it, and fry of a good colour.. Garnith 
with fried parfley. You may alfo do it. with a batter, or bafte 
it with bread-crumbs and yolks of eggs, and fry it as above. 


| Dalrymple, 94. 
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A ragoo of a Breaft of Veal. 


Half roaft the beft end of it, flour it, and ftew it gently with 
three pints of good gravy, an onion, a few cloves, whole pep- 
per, and a bit of lemon peel ; turn it while ftewing ; when very 
tender, firain the fauce ; if not thick enough, mix a little more 
flour {mocth ; add catchup, chyan, truffles, morels, pickled mufh- 
tooms; boil it up, put in hard yolks of egos. Majen, 140. 


e ; _ Another way, 


Half roaft a breaft of veal, then bone it, and put it into 2 
tofling-pan, with a quart of veal gravy, ome ounce of morels, 
the fame of truffles; ftew it till tender ; and juft before you thicken 
the gravy, put in a few oyfters, pickled mufhrooms and pickled 
cucumbers, cut in {mall fquare pieces, the yolks of four eggs boil~ 
ed hard; cut your fweetbread in flices, and fry it a light brown ; 
difh up your veal, and pour the gravy hot over it ; lay your fweet- 
bread round, morels, truffles, and eggs, upon it. Garnifh with 
pickled barberries. ‘This is ptoper for either top or fide for din- 
ner, or bottom for fupper. Kaffald, 99. a 
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To few a Breaft of Veal in its own fance. 


Put a breaft of veal into a ftew-pan of its own length, with 
jittie broth, a glafs of white wine, a faggot of {weet ‘herbs, a 
few mu{htooms, a little coriander tied in a bag, fliced roots, 

_onions, pepper, and falt ; ftew it flowly till very tender. When 
ready to ferve, {train and fkim the fauce, and ferve it upon the 


meat. Clermont, 103. oe 
a 


Breaft of Veal flewed white, ty J 


Cut a piece off each end : make a force meat as follows :-— - 
Boil the fweetbread, and cut it very fmall, fome grated bread, a 
little beef fuet, two eggs, a little cream, fome nutmeg, falt and 
pepper; mix it well together, and ftuff the thin part of the breaft 
with fome of it, the reft make up ‘into little balls; fkewer the 
{kin clofe down, flour and boil it in a cloth in milk and water} © 
make fome gravy of the ends that were cut off, with half a pint 
of ovis the juice of a lemon, and a piece of butter rolled in 
flour ; when the veal is enough, put it in the difh. Garnith with, 
the balls ftewed, and pour the fauce over it. se aeaeett 


Breaft of Ve cal flewed with Peas or Ajparagus. | 


Cut pT aa about three inches in fize, fry it nicely ; mix 

a little flour with fome beef broth, an onion, two or three cloves; 
{tew this fome time, {train it, add three pints or two quarts of : 
peas, or fome heads of afparagus cut like peas 5 put the meat, 
let it ftew gently ; add pepper and falt. 


4 


e Breafl of Veal in Hodge Podgen 
| Take a brealt of veal, cut the brifket into little pieces, and — 


every bone afunder, then flour it, and put half a pound of xood — 
butter into a ftew-pan ; when it is hot, throw im the veal, fry it 
all over of a fine light brown, and then hav¢ ready a tea-kettle of 
water boiling; pour it in the ftew-pan, Il it up, and ftir it 
round; throw in a pint of green peas, a fine lettuce whole, — 
clean wathed, two or three blades of mace, a little whole pep- 
per tied in a muflin rag, a little bundle of fweet herbs, a fmall — 
. onion {tuck with a few cloves, and a little falt. Cover it clofe, | 
. 4 and let it ftew one hour, or till it is boiled to your - if you 
..% ' pe 
‘ ~ " 
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ies 


would have foup made of it; if you would only have fauce to 
eat with the veal, you muft ftew it till there is juft as much as 
you would have for fauce, and feafon it with falt to your palate ; 
take out the onion, {weet herbs, and fpice, and pour it all toge- 
ther into your dith. It is a fine difh. If you have no peas; 
pare three or four cucumbers, {coop out the pulp, and cut it into 
little pieces, and take four or five heads of celery, clean wafhed, 
and cut the white part fmall; when you have no lettuces, take 
the ‘little hearts of favoys, or the little young fprouts that 
grow on the old cabbage ftalks, about as big as the top of your 
thumb. | 
N. B. If you would make a vegy fine difh of it, fill the in- 
fide of your lettuce with force-meaf, and tie the top clofe with a 
thread ; flew it till there is but juft enough for fauce; fet the 
lettuce in the middle, and the veal round, and pour the fauce 
over it. Garnifh your difh with rafped bread, made into figures 
with your fingers. This is the cheapeft way of drefling a breaft 
of veal to be good, and ferve a number of people. Gaffe, 29s 
Mafon, 142. 


To collar a Breaft of Veal. 


Take the fineft breaft of veal, bone it, and rub it over with 
the yolks of two egos, and {trew over it {ome crumbs of bread, 
a little grated lemon, a little pepper and falt, a handful of 
chopped parfley, roll it up tight, and bind it hard with twine ; 
wrap it in a cloth, and boil it one hour and an half ; then take it 
up to cool, When a little cold, take off the cloth, and clip off 
the twine carefully, left you open the veal; cut it in five 
flices, lay them on a difh with the fweetbread boiled and cut in 
thin flices, and laid round them, with ten or twelve force-meat 
balls ; pour over your white fauce, and garnifh with barberries or 
green pickles. “ , 

The white fauce muft be made thus :—take a pint of good 
veal gravy, put to it a fpoonful of lemon pickle, half an anchovy, 
@ tea-fpoonful of mufhroom powder, or a few pickled mufh- 
rooms; give it a gentle boil; then put in half a pint of cream, 
the yolks of two eggs beat fine; fhake it over the fire after the. 
€ggs and cream are in, but do not let it boil, it will curdle the 


cream. {t is proper for a top dith at night, or a fide difh for. 


dinner, Raffald, gt. 
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The Griftles of a Breaft of Veal with a white Sauce, 
About the half of a breaft of veal will do for this fmall difh 
take off all the upper part, and cut the griftles in {mall bits; 
blanch them, and put into a ftew-pan to a ladle of broth; ftew 
it very tender, and put a bit of butter ittxed with flour, a bunch 
of onions and parfley, a blade of mace; pepper, and falt; For 
your fauce, you may prepate either peas or afparagus ; make 4 
fiafon'3 and juft before you ferve, pour it in ; add the ice of 2 
lemon, and difh it up. ; 
- Breafts of lamb are done ip the fame manner; and make-a fa< 
vourite difh. Verral, 120- I ne . 


To ragoo a Neck of Veal. 


Cut a neck of veal into fteaks, flatten them with a rolling-pin, 
feafon them with falt, pepper; cloves, and mace ; lard them with 
bacon, lemon-peel, and thyme; dip them in the yolks of eggs, — 
make a fheet of ftrong cap-paper up at the four corners, in thé — 
form of a dripping-pan; pin up the corners; butter the paper. — 
and alfo the gridiron, and fet it over a fire of charcoal; put in 
your meat, let it do leifurely, keep it bafting and turning to keep 
in the gravy ; and when it is enough, have ready half a pint of 
- ftrong gravy, feafon it high, put in mufhrooms and pickles, forces _ 
meat balls dipped in the yolks of eggs, oyfters ftewed and fried to 
lay round and at the top of your difh, and then ferve itup. If” 
for a brown ragoo, put in red wine; if for a white one, put in 
white wine, with the yolks of eggs beat up with two or three — 
fpoonfuls of cream, | _ 

if 
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Neck of Veal and fharp Sauce. 


~ Make a marinade with butter-and a little flour, fliced onions, — 
roots, anda little coriander-feed, one clove of garlick, three {pice , 
cloves, thyme, Jaurel, bafil, pepper, and falt; warm it, and put — 
in it a larded neck of veal; let it lie in a marinade about two — 
hours, then wrap it in buttered paper, and roaft ity and ferve 
with a poivrade or fharpfauce. Dalrymple, 102. rf (an ay 
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Neck of Veal ftewed. 


Lard it with large pieces of bacon rolled in pepper and falt, 
thallots, and {pices ; braze it with flices of lard, fliced roots, 
onions, a’ laurel leaf, broth, and a little brandy ; fkim and fift the 
fauce, and ferve it on the meat. Clermont, 108. 


Neck of Veal flewed with Celery. 


‘Take the beft end of a neck, put it into a ftew-pan with fome 
beef broth, or boiling water, fome falt, whole pepper, and loves, 
tied in a bit of muflin, an onion, a piece of lemon-peel ; ftew this 
till tender ; take out the {pice and peel, put ina little cream and 
flour mixed, fome celery ready boiled and cut into lengths ; boil 
it up. 


Neck of Veal a-la-braife. 


Take the beft end, lard it with bacon rolled in parfley chopped, 
pepper, falt, and nutmeg ; put it into a {tew-pan, and cover it 
with water; put in the {crag-end, with a little lean bacon, or a 
bit of ham, an onion, two carrots, fome fhallots, a head or 
two of celery, and a little Madeira; let thefe ftew gently for 
two hours, or till tender ; ftrain the liquor, mix a little butter 
with fome flour, ftir it in a ftew-pan till it is brown ; lay in the 
veal, the upward fide to the bottom of the pan, let it doa few 
minutes till it is coloured, Jay it in the difh, ftir in fome more 
liquor, boil it up, and fqueeze in orange or lemon juice. Ada. 
fon, 141. 


Neck of Veal a-la-royal. 


Take a neck of veal, and cut off the fcrag-end, and part of «> 
the chine-bone, in order to make it lie flat in the difh. Then ! 
a very fine a-little pariley and thyme, a few {hallots and 
muinrooms, and feafon with pepper and falt. Cut middling 

fized lards of bacon, and roll them in the herbs and feafoning. 

Lard the lean part of the neck, put it in a ftew-pan with fome 

lean bacon, or the fhank of a ham ; and the chine-bone and 
{crag cut in pieces, with a little beaten mace, a head of celery, 
Onions, and three or four carrots. Pour in-as much water 28 
will cover it, fhut the pan clofe, and ftew it flowly two’or three 
r hours, ho 


* 
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© hours, till it is tender. Then ftrain half a pint of the liquor 


‘through a fieve, fet it over a ftove, let ‘it boil, and keep ftirring 
it till it is of a good brown ; but take care not to let it. boil. 
‘Then add more of the liquor, {train off the fat, and keep it 
ftirring till it becomes thick, and of a fine brown. ‘Then take 
the veal out of the ftew-pan, wipe it clean, and put the larded 
fide down upon the glaze ; fet it five or fix minutes over.2 
gentle fire, to take the glaze, and then lay it in the difh, with 
the glazed fide upwards. Put into the fame ftew-pan as much 
flour as will lie on a fix-pence, (tir it about well, and add fome 
of the braze.powder, if any be left. Let it boil till it is of 2 
proper thicknefs, ftrain it, and pour it into the bottom of the 
difh. Squeeze in a little lemon-juice, and fend it to table. 
Farley, 98. ah s | . 

uy 


Rombarded Veal. 


You mutt get’a fillet of veal ; cut out of it five lean pieces, as 
thick as your hand, round them up a little, then lard them’ 
very thick on the round fide’ with little narrow thin pieces of ba- 
con, and lard five heeps’ tongues (being firlt boiled and blanch- 
ed) lard them here and there with very little bits o lemon-peel, 
and'make a well-feafoned force-meat of veal, bacon, ham, beef 
fuet, and an anchovy beat well; make another tender force- 
meat of veal, beef fuet, mufhrooms, fpinach, parfley, thyme, 
{weet marjoram, winter favory, and green onions. Seafon 
with pepper, falt, and mace ; beat it well, make a round ball 
of the other force-meat,, and ftuff in the middle of this, roll it 


up in a veal caul, and bake it; what is left, tie up like a Bo- 


logna faufage, and boil it, but firft rub the caul with the yolk of 


an egg ; put the larded veal into a ftew-pan with fome good. | 
gravy, and ftew it gently till it is enough ; {kim off the fat, put — 
in fome truffles and morels, ard fome mufhrooms. Your force- | 


meat being baked enough, lay it in the middle, the veal:round 


“jt, and the tongues fried, and laid between ; the boiled, cut. 


into flices, and fried, and throw all over. Put on them. the 


-fauce. You may add artichoke bottoms, fweet-breads, and — 


‘cocks’-combs, if you pleafe. Garnith with lemon. Glaffe, 57> 
Mafon, 148. yy 
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Bombarded Veal another way. 


Cut the bone nicely out of:a fillet, make a force-meat of the’ 


crumbs of a penny loaf, half a pound of fat bacon {craped, a 
little lemon-peel, or lemon thyme, parfley, two or three {prigs of 
fweet marjoram, one anchovy ; chop them all very well, grate a 
little nutmeg, chyan pepper and falt to your palate; mix all up 
together with an egg anda little cream, and fill up the place 
where the bone came out with the force-meat; then cut the 
fillet acrofs, in cuts about one inch from another, .all round the 
fillet; fill one'nick with force-meat, a fecond with boiling fpi- 
nach, that is boiled and well {queezed, a third with bread- 
crumbs, chopped oyfters, and beef marrow, then force-meat, 
and fill them up, as above, all round* the fillet, wrap the caul 
clofe round it, and put it in a deep pot with a pint of water ; 
make a coarfe paite to lay over it, to keep the oven from giving 
it a fiery tafte ; when it comes out of the oven, fkim off the fat, 
and put the gravy in a ftew-pan, with'a fpoonful of lemon- 
pickle, and another of mufhroom catchup, ‘two of browning, 
half an ounces6f morels and truffles, five boiled artichoke bot. 
toms cut in quarters; thicken the faucé with flour and butter, 
give it a gentle boil, and pour it upon the veal into your difh. 


Kaffald, 93. 


Veal Olives ad-la-mode. 


‘Take two pounds of veal, fome marrow, two anchovies, the 
yolks of two hard eggs, a fevy mufhrooms, and fome oytters, 
a little thyme, marjoram, parfley, {pinach, lemon-peel,. falt, 
pepper, nutmeg, and mace, finely beaten ; take your veal 
caul, lay a layer of bacon and a layer of the ingredients, xoll it 


-in the veal caul, and either roaft it or bake it. An hour will 


do either. When enough, cut it into flices, lay it in your 
dith, sand pour good gravy over it. Garnifh ‘with lemon, 


Glaffe, 58. 
Fillet of Ke cal flewed. 


Stuff it, half bake it with a little water in’ the difh, then ftew 
it with the liquor and fome good’ gravy, and a little Madeira ; 
when enough, thicken it with flour ; add catchup, chyan, a little 
falt, juice of orange or lemon; boil it up. Majfon, 1239. 
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NS To ratoo.a Fillet of Veal. 


| Lard your fillet and half roaft it, then put it ina toflingngyes 
with two quarts of good gravy; cover it clofe, and let it ftew. 
till tender, then add one fpoonful of white wine, one of brown- 
ing, one of catchup, a tea-fpoonful of lemon-pickle, a little caper 
liquor, half an ounce of morels ; thicken with flour and buiter,’ 
~ and lay round it a few yolks of eggs. nee fonts 


Leg: of Veal marinated. 


Provide a nice leg of white veal, and marinate: it ; roaft it 
with four flices of bacon over it, covered with paper; take four 
or five heads of endive, cut into bits about an inch in length, 
blanch it a little, and flew. it in a little gravy mixed with a ladle 
of cullis ; put 2 minced fhallot and fome parfley, fqueeze in the 
juice of a lemon, and ferve it up with the fauce under it. Make 
ufe of capers, olives, or any fort of pickles fora change. Ver- 
ral, 07. ' Me in 

. * 
Leg of Veal with white Sauce. 


Lard a leg of veal with large pieces of bacon, let it foak twelve 
hours in marinade made after this manner :—a piece of butter and 
flour, a quart of milk, two. lemons peeled and fliced, fix fhallots, 
two cloves of garlick, fix onions fliced, eight cloves, three laurel 
leaves, thyme and parfley, whole pepper and falt. Warm the 
marinade, and put it into a pot much about the bignefs of the 
veal ; wipe it dry before {pitting, and cover it with flices of lard 
and two theets of paper, or with buttered paper alone ; and ferve 
with poivrade, or a cream fauce made of a piece of butter and 
flour,.a chopped anchovy, chopped parfley and fhallots, grated 
‘putmeg, pepper, and falt, and as much cream as neceflary. 
When ready to ferve, add the juice of a lemon. It may alfo be 
done without larding. Dalrymple, 103. 2 eee 


.  ) = 


Leg of Veal daubed, or d-la-mode. 


~ It is larded and brazed with all forts of roots and fpices s re~ 
duce the fauce to a jelly, and ferve it with it, either hot ore 
Dalrymple, 104. — 


a 
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A Leg of Veal in Difeuife. 


Lard the veal with flips of bacon, and a little lemon-peel cut 
very thin; make a f{tuffing as for a fillet of veal, only mix with 
it half a pint of oyfters, chopped fmall; put it into a veffel, 
and cover it with water ; let it ftew very gently ti!! quite ten- 
der; take it up, and fkim off the fat; fqueeze fome juice of 
lemon, fame mufhroom catchup, the crumb of a roll, grated 
fine, and half a.pint of oyfters, with a pint of cream, and a 
piece of butter rolled in flour. Let the fauce thicken upon the 
fire, put the veal in the difh, and pour the fauce over it. Gar- 
nif with oyfters dipped in butter and fried, and with thin flices 
of toafted bacon. Mafon, 143. ) . 


A Leg of Veal and Bacon in Difeuife. 


Lard your veal all over with flips of bacon, and a little le- 
mon-peel, and boil it up,with a piece of bacon ; when enough, 
take it up, cut the bacen into flices, and have ready fome dried 
fage and pepper rubbed fine; rub over the bacon, lay the veal 
in the difh and the bacon round it, f{trew it all over with fried 
pariley, and have green fauce, in cups, made thus :—take two 
handfuls of forrel, pound it in a mortar, and fqueeze out the 
juice ; put it into a faucepan with fome melted butter, a little 
fugar, and the juice of alemon. Or you may make it thus :— 
beat two handfuls of forrel in a mortar, with two pippins quar- 
tered, {queeze the juice out, with the juice of a lemon, or vine- 
gar, and {weeten it with fugar. Glaft, 56. 4 


To few a Knuckle of Veal. 


Be fure you let the pot or faucepan be very clean ; lay at the 
‘bottom four clean wooden fkewers, wafh and clean the knuckle 
very well, then lay it in the pot with two or three blades of 
mace,‘a little whole pepper, a little piece of ‘thyme, a {mall 
onion, a cruit of bread, and two quarts of water. Cover it 
down clofe, make it boil, then only let it fimmer for two haurs, 
and when it is enough, take it up, lay it ina difh, and {train the 
broth over it, . 
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Leg or Knuckle of Veal and Spinach. 


It is larded and:brazed with all forts of roots, and fpices as 
vfual, and ferved upon ftewed fpinach ; it is the garden {tuff that 
gives it the name. Dalrymple, 103. * | 
Shoulder of Veal j-la-Piedmontoi/e. 


Cut the fkin off a fhoulder of veal, fo that it may hang at 
one end; then lard the meat with bacon and ham, and feafon | 
jt with pepper, mace, falt, {weet herbs, parfley, and lemon-pecl. 
Cover it again with the fkin, ftew it with gravy, and when 
it is juit tender enough, take it up. Then take forrel, fome 
lettuce chopped fmall, and ftew them in fome butter, with ~ 
parfley, onions, and mufhrooms. The herbs being tender, 
put to them fome of the liquor, fome {weet-breads, and 
fome bits of ham. Let all ftew together a little while, then 
lift up the fkin, lay the ftewed herbs over and under, cover 
it again with the fkin, wet it with melted butter, ftrew it 
over with crumbs of bread, and fend it to the oven to 
brown. Serve it up hot, with fome good gravy in the difh. 
''The French, before it goes to the oven, {trew it over with 
parmefan. Farley, vot. 


--A fhoulder of veal may be drefled in every refpect and fafhion — 


as the leg, Clermont, 111. 


‘ 


_ A Harrico of Veal. : 


Take a neck or breaft of veal (if the neck, cut the bones 
fhort) and half-roaft it ; then put it into a ftew-pan juft co- © 
vered with brown gravy, and when it is near done, have ready — 

a pint of boiled peas, fix: cucumbers pared, and two cabbage- 
lettuces cut in’ quarters, {tewed in brown gravy, with a few 
force-meat balls ready fried; put them to the veal, and let them | 

_ jut fimmer. When the veal is in the difh, pour the fauce 
and the peas over it, and lay the lettuce and balls round it. — 


Mafon, 140. A 
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To roaft Sweetbreads with A/paracus, 


Two good fweetbreads are enough for this fmall difh; blanch 
them, and lay them in a marinade, fpit them tight upon a lark- 
{pit, and tie them to another, with a flice of bacon upon each, 
and covered with pepper ; when almoft done, take that off, and 
pour a drop of butter upon them, with a few crumbs of bread, 
and roaft them of a nice colour; take two bunches of afparagus, 
and boil them, not fo much as to when boiled to eat with butter ; 
dith up your {weetbreads and your grafs between them, take a little 
cullis and. gravy, with a jot of-fhallot and minced parfley ; boil 
it a few minutes, fqueeze in the juice of a lemon or orange, and 
ferve itup. Verral, 161. 

__ Sweetbreads are very ufeful in many difhes, as in pies, ragoos, 

fricaffees, &c. and to ufe alone, either fried, roafted, broiled, or 

otherwife. “They muft be foaked in warm water an hour or 

two, then fcalded about an hour or two in warm water, which 

is commonly called /etting or blanching, which will make them _ 

keep longer, and are ready for any ufe you pleafe to put them to, 
Dalrymple, 39. a 


Forced Sweetbreads. 


Put three fweetbreads in boiling water five minutes, beat the 
yolk of an egg a little, and rub it over them witha feather ; 
{trew on bread-crumbs, ]emon-peel, and parfley fhred very fine, 
nutmeg, falt and pepper to your palate; fet them before the fire 
’ to brown, and add to them a little veal gravy; put a little mufh- 
room powder, caper liquor, or juice of lemon, and browning ; 
thicken it with flour and butter, boil it a little, and pour it into 
your difh; lay in your fweetbreads, and lay over them lemon- 
Bee! in rings, cut like ftraws. Garnifh with pickles: Xaffald, 
9°- r 


, Another way. 


Parboil them as for a ragoo, put force-mreat in a caul in the 
fhape 6f a f{weetbread ; roaft that ina Dutch oven; thicken a 
little good gravy with flour ; add catchup, a little grated lemon- 
peel, pepper, falt, and nutmeg; boil it up with a few pickled 
mufhrooms or lemon-juice, . Let the fweetbreads ftew a little in | 

aera, 1 F 4 : this 
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this gravy ; then lay the force-meat in the middle, and the fweet- 
breads at the end. Ma/fon, 157. | 


Sweetbreads as Hedge-hogs. 


Scald the fweetbreads, and lard them with ham and truffles, 
cut in {mall pieces ; fry a fhort time in butter ; let the pieces . 
ftick out a little to make the appearance of briftles; fimmer them 
in the fame butter, with broth and a little white wine, very little 
falt and pepper ; when done, fkim and ftrain the fauce; add a 
little cullis, and ferve upon them, You may alfo ufe any other 
fauce. As fweetbreads are of an infipid tafte of themfelves, 
obferve, as a general rule, to ferve a fharp relifhing fauce with . 
them—either cullis-fauce, fricaffee, or fweet herbs. Dalrym- 


ple, go. 
To ragoo Sweetbreads. 


Rub them over with the yolk of an egg, ftrew over them 
bread-crumbs and parfley, thyme, and fweet marjoram, fhred 
fmall, and pepper and falt ; make a roll of force-meat like a 
{weetbread, and put it ina veal caul, and roaft them ina Dutch 
oven; take fome brown gravy, and put to it a little lemon- 
pickle, mufhroom catchup, and the end of a lemon ; boil the 
_ gravy, and when the {weetbreads are enough, lay them in a difh, 
with a force-meat in the middle ; take the end of the lemon out, 
and pour the gravy into the difh, and ferve them up. é 


Sweetbreads with Mufhrooms, 


Provide two or three veal fweetbreads, blanch them, and cut 
them in flices ; get a few nice button mufhrooms cleaned upon 


a bit of flannel, put them into a {ftew pan together, andlet them . — 


ftew gently for half an hour in a ladle of cullis ; but put no 
gravy, for the mufhrooms will produce fome liquor; take a knot 
or two, or the yolks of three or four hard eggs, dafh in a glafs of 
white wine, a morfel of green onion and parfley minced fine, 
_. pepper, falt, and nutmeg; fqueeze in the juice of a lemon or 
orange, and ferve it up. Lambs’ {weetbreads may be be ad the 
fame way. Verral, 123. 


Sweet 
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Swweetbreads a-la-daub. 


‘Take three of the largeft and fineft fweetbreads you can get, 
put them in a fauce-pan of boiling water for five minutes, then 
take them out, and when they are cold, lard them with a row down 
the middle, with very little pieces of bacon, then a row on each 
fide with lemon-peel, cut the fize of wheat ftraw ; then a row 
on each fide of pickled cucumbers, cut very fine ; put them in a 
tofling-pan, with good veal gravy, a little juice of lemon, 2 
fpoonful of browning ; ftew them gently a quarter of an hour; 
a little before they are ready, thicken them with flour and but. 


ter, difh them up, and pour the gravy over, lay round them- 


bunches of boiled celery, or oyfter patties. Garnith with ftew- 
ed {pimach, green-coloured parfley, {tick a bunch of barberries 
in the middle of each fweetbread. It is a pretty corner difh for 
either dinner or fupper. Raffald, 98. | 


To fry Sweethreads. 


Cut them in long flices, beat up the yolk of an egg, and rub 
it over them with a feather; make a feafoning of pepper, falt, 
and grated bread ; dip them into it, and fry them ‘in butter. 
For fauce—catchup and butter, with gravy or lemon-fauce. 
Garnith with fmall flices of toafted bacon and crifped parfley. 


\ 


Loin of Veal in Epigram. 


Having roafted a fine loin of veal, take it up, and carefully 
take the fkin off the back part of it without breaking ; cut out 
all the lean meat, but mind and leave the ends whole, to hold 
the following mince-meats: mince all the meat very fine with 
the kidney part, put it into a little veal gravy, enough to moiften 
it, with the gravy that comes from the loin ; put in a little pep- 
per and falt, fome lemon-peel fhred fine, the yolks of three eggs, 
a {poonful of catchup, and thicken it witha litile butter rolled in 


flour ; give ita fhake or two over the fire, and put it into the | 


loin, and then pull the fkin over. ~If the fkin fhould not quite 

Cover it, give it a brown with a hot iron, or put it into an oven 

_ for a quarter ofan hour. Send it up hot, and garnifh with bar- 
berries and lemon. Mafon, 144.° Glaffe, 56. Farley, 106. 


Veal 
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Veal a-la-Bourgeorfe. 


Lard fome pretty thick flices with bacon, and feafon them with 
pepper, falt, beaten mace, cloves, nutmeg, and chopped parfley ; 
then cover the ftewpan with flices of, fat bacon, lay the veal 
upon them, cover it, and fet it over a very flow fire for eight or 
ten minutes, fo as to be juft hot, and no more; then brifk up 
your fire, and brown your veal on both fides ; then fhake fome — 
flour over it and brown it. Pour in a quart of good broth or 
‘gravy, cover it clofe, and let it ftew gently till it is enough ; then 
take out the flices of bacon, and {kim all the fat off clean, and 
beat up. the yolks of three eggs with fome of the gravy. Mix all 
together, and keep it ftirring one way till it is fmooth and thick 5 
then take it up, lay,your meat in the difh, pour the fauce over it, — 
and garnifh with lemon. | 


A Fricando of Veal. 


Cut fteaks half an inch thick, and fix inches long, out of 
the thick part of a leg of veal, Jard them with {mall -cardoons, 
and duft them with flour; put them before the fire to broil a 

- fine brown, then put them into a large tofling-pan with a quart 
of good gravy, ‘and let it ftew half an hour; then put in two 
tea-{poonfuls of lemon-pickle, a meat-fpoonful of walnut 
catchup, the fame of browning, a flice of lemon, a little an-_ 
chovy and chyan, a. few morels and truffles. When your fri- 
candos are tender, take them up, and thicken your gravy with 
flour and butter ;- {train it, place your fricandos in the difh, 

our your gravy on thems Garnifh with lemon and bar- 
iota You may lay round them force-meat balls fried, or 
force-meat rolled in a veal caul, and. yolks of eggs, hard boiled,’ 


Raffald, 94. % 
Veal Rolls. | | 


Take ten or twelve little thin flices of veal, lay.on them fome 
force-meat according to your fancy, roll them up, and tie them 
juft acrofs the middle with coarfe thread; put them on a 
bird-fpit, rub them over with the yolks of eggs, flour them) — 
and bafte them with butter., Half an hour will do them, 
Lay them in a difh, and have ready fome good gravy, wit 
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t 
a few truffles and morels, and-fome mufhrooms. Garnifh with 
lemon. | ish 


hy 
Calf’s Head Surprife. . 
Take a calf’s head with the fkin on, take a fharp knife, and 


raife off the {kin with as much meat from the bones as you can 
poffibly get, fo that it may appear like a whole head when {tuffed ; 
then make a force-meat in the following manner :—take half a 
pound of veal, a pound of beef fuet, the crumb of a two-penny 
loaf, half a pound of fat bacon, beat them well in a mortar, 
with fome fweet herbs and parfley fhred fine, fome cloves, 
mace, and nutmeg, beat fine, fome falt and chyan pepper 
enough to feafon it, the yolks of four eggs beat up, and mixed 
all together in force-meat ; ftuff the head with it, and fkewer it 
tight at each end; then put it into a deep pot or pan, and put 
two quarts of water, half a pint of white wine, a blade or two of 
mace, a bundle of fweet herbs, an anchovy, two {poonfuls of 
walnut and mufhroom catchup, the fame quantity of lemon 
pickle, a little falt and pepper ; lay a coarfe pafte over it to 
keep in the {fteam, and put it for two hours and an half into a 
{harp oven. When you take it out, lay the head in a foup dith, 
{kim off the fat from the gravy, and ftrain it through a fieve into 
a {tew-pan ; thicken it with butter rolled in flour, and when it has 
boiled a few minutes, put in the yolks of four eggs well beaten, 
and mixed with half a pint of cream ; have ready boiled fome 
force-meat balls, half an ounce of truffles and morels, but don’t 
put them into the gravy; pour the gravy over the head, and 
garnifh with force-meat balls, truffles, morels, and mufhrooms. 


Giaffe, 60. 


Another way. 


Drefs off the hair of a large calf’s head, as direéted in the 
mock turtle ; then take a fharp-pointed knife, and raife off the 
{kin, with as much of the meat trom the bones as you ean pol- 
fibly get, that it may appear like a whole head when it is {tuffed, 
and.be careful you do not cut the {kin in holes ; then fcrape a 
pound of fat bacon, the crumb of two penny loaves, grate a 
{mall nutmeg with falt, chyan pepper, and {hed lemon-peel to 
your tafte, the yolks of fix eggs well beat ; mix all up into a 
ich force-meat, put a little into the ears, and ftuff the head 
with the remainder; have ready a deep narrow pot that it ea 
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jut go in, with two quarts of water, half a pint of white wine, 
two fpoonfuls of lemon pickle, the fame of walnut and. muth- 
room catchup, one anchovy, a blade or two of mace, a bundle 
of fweet herbs, a little falt and chyan pepper; lay a coarfe 


\ pafte over it to keep in the fteam, and fet it in a very quick 


oven two hours and an half. When you take it out, lay your - 


head in a foup difh, fkim the fat clean of the gravy, and ftrain 
it through a hair fieve intova tofling-pan ; thicken it with a 
imp of butter rolled in flour, When it has boiled a few mt 
nutes, put in the yolks of fix eggs well beat, and mixed with 
hajf a pint of eream ; but do not let it boi, it will curdle the 
eggs. You mutt have ready boiled a few force-meat balls, half 
an ounce of truffles and morels, it would make the gravy too 
dark a colour to ftew them in it ; pour your gravy over your 
head, and garnifh with the truffles, morels, force-meat balls, 
myufhrooms, and barberries, and ferve it up. This is a hand- 
fome top-dith at a fmall expence. Raffald, 88. | 


- Calf?s Head boiled. 
Woh it very clean, parboil one half, beat up the yolk of an 


my 


egg, and rub it over the head with a feather, then {trew over it a 


_ feafoning of pepper, falt, thyme, parfley chopped fmall, fhred le- | 


mon-pec!, grated bread, and a little nutmeg ; ftick hits of butter 
ever it, and fend it to the oven; boil the other half white in a 


cloth, put them both into a difh; boil the brains in a bit of i 


cloth, with a very little parfley and a leaf or two of fage ; when 
they are boiled, chop them fmall, and warm them up ina fauce- 


. pan with a bit of butter and a little pepper and falt; lay the: 
tongue, boiled and peeled, in the middle of a fmall difh, and the | 


brains round it; have in another difh bacon or pickled pork 3 
greens and carrots in another. « 


Calfs Head the German way. 


‘Take a large calf’s head, with great part of the neck cnt 
with it ; {plit it in half, feald it very white; and take out the 


jaw-bone; take a large {tew-pan, or fauce-pan, and lay atthe © 
bottom fome flices of bacon, then fame thin beef-fteaks, with — 


forme pepper and falt; then Jay in the head, pour in fome beef 
breth, 2 large onign {tuck with cloves, and a bunch of fweet 
herbs ; cover the {tew-pan very clofe, and fet it over a ftove to 


fiew ; then make a ragoo with a quart of good beef gravy, — . 


f 
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half a pint of red wine; let the wine be well boiled in the gravy; 
add to it fome {weetbreads parboiled and cut in flices, fome cocks’- 
combs, oyfters, mufhrooms, truffles, and morels ; let thefe ftew 
till they are tender. When the head is ftewed, take it up, put it 
into a difh, take out the brains, the eyes, and the bones; then 
flit the tongue, cut it into {mall pieces, cut the eyes in pieces 
alfo, and chop the brains; put thefe into a baking-dilh, and 
pour fome of the ragoo over them; then take the head, Jay it 
upon the ragoo, pour the reft over at, and on that fome melted 
butter ; then fcrape fome fine Parmefan cheefe, ftrew it over 
the butter, and. fend it to the oven. It does not want 
much baking, but only requires to be of afine brown. JAda- 


fon, 154. 
To flew a Calf’s Head. 


Firft wafh it, and pick it very clean, lay itin water for an hour, 
take out the brains, and with a fharp knife carefully take out the 
bones and the tongue, but be careful you do not break the meat ; 
then take out the two eyes, and take two pounds of veal. and two 

pounds of beef fuet, a very little thyme, a good deal of lemon- 
peel minced, a nutmeg grated, and two anchovies ; chop all very 
well together, grate two ftale rolls, and mix all together with the 
yolks of four eggs ; fave enough of this meat to’make about 
twenty balls, take half a pint of frefh mufhrooms clean peeled 
and wafhed, the yolks of fix eggs chopped, half a pint of oyfters 
clean wafhed, or pickled cockles; mix all thefe together, but 
firftsftew your oyfters, put the force.meat into the head and clofe 
it, tie it tight with a packthread, and put it into a deep {tew-pan 5 
and put to it two quarts of gravy, with a blade or two of mace. 
Cover it clofe, and let it ftew two hours; m the mean time beat 
up the'brains with fome lemon-peel cut fine, a little pariley 
chopped, half a nutmeg grated, and the yolk of an egg; have 
fome dripping boiling, fry half the brains in little cakes, and fry 
the balls, keep them both hot by the fire; take half an ounce of 
truffles and morels, then {train the gravy the: head was {tewed in, 
" put the truffles and morels to it with the liquor, and a few mufh- 
rooms ; bail all together, then put in the reft of the brains that 
are not fyied, ftew them together for a minute or two, pour it 
over the head, and lay the fried brains and balls round it. Gar- 
nifh with lemon. You may fry about twelve oyfters and put 
ever. Glaffe, 55. - 
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Mrs. Mafon has the fame receipt, though differently expreffed, 


in The Ladies’ Affiftant, page 153. 


To roaft a Calf’s Head. 


» Wath the head very clean, take out the bones, and dry it very 
well with a cloth ; make a feafoning of beaten mace, pepper, 


falt, nutmeg, and cloves, fome fat bacon .cut very fmall, and 


fome grated bread ; {trew this over it, roll it up, fkewer it with 
a fmall {kewer, and tie it with tape; roaft it, and bafte at with’ 
butter ; make a rich veal gravy, thickened with batter, and roll- 
ed in flour. Some like mufhrooms and the fat part of oyfters, 
but it is very good without. _ . C2 Ere ae 


To bajb a Calf’s Head. 4 


- Clean your calf’s head exceeding well, and boil ita quatter 
of an hour ; when it is cold, cut the meat into thin broadiflicesy 


and put it into a tofling-pan, with two quarts of gravy 5: and 
when it has ftewed three quarters of an hour, add to it one 


anchovy, a little beaten mace, and chyan to your ta{te, two tea= 


fpoonfuls of lemon-pickle,. two meat-{poontfuls of walnut-cateh= 
up, half an ounce of truffles and morels, a {lice or two of lemon, 
2 bundle of {weet herbs, and a glafs of white wine; mix a quar- 
ter of a pound of butter with flour, and, put it in a few minutes 
before the head is enough; take your brains and put them into 
hot water, it will make them {kin fooner, and beat them fine im 


a bafon ; then add to them two eggs, one fpoonful of flour, a 


bit of lemon-peel fhred fine ; chop {mall a little parfley, thyme, 
and fage ; beat them very well together, ftrew in a little pepper 
and falt, then drop them in little cakes into a pan full of boiling 
hog’s-!ard, and fry them a light brown; then lay them ona 
tieve to drain; take your hafh out of the pan with a fith-flice, 


and Jay it on your difh,-and ftrain your gravy over it; lay upon 


zt a few mufhrooms, force-meat balls, the yolks of four eggs 
boiled hard, and the brain-cakes. Garnifh with lemon and 
iy It is proper for a top or fide-difh. Raffald, 86. 
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To hafh a Calf’s Head brown. 


Half the head only fhould be hafhed, as a whole one makes 
too large a difh ;. parboil it ; when cold, cut it into thin flices, 
and the tongue ; flour it pretty well, and put it into a {tew-pan 
with fome good gravy, a quart or more, a glafs of Madeira, 

‘an anchovy wiped and boned, a little pounded cloves, chyan, a 
piece of lemon-peel ; let thefe ftew gently three quarters of an 
hour, then add fome catchup, a few truffles:and morels, firft 
wafhed ; pickled or frefh mufhrooms; if frefh, a little juice of 
lemon 3» ftew thefe together a few minutes; add force-meat 
balls fried, and ‘hard yolks of eggs. Dip the brains in hot 
water, {kim them, beat them fine, and mix them with a little 
grated lemon-peel, parfley chopped, and favoury herbs, favoury 
fpice, chyan, falt, bread-crumbs, and yolk of egg; fry thefe in 
fmall cakes; garnifh the hafh with them, oyfters fried, and 
fliced lemon. If for a large company, boil the other half of the 
head, rub it over with yolk of egg, ftrew on bread-crumbs, with 
pepper, falt, and nutmeg, grated lemon-peel, and chopped parf- 
dey; bafte it before the fire, let it bea nice brown, and lay it on - 
the hath. 


To bafb a Calf’s Head white.. 


Take half a pint of gravy, a gill of white wine, a little beaten 
mace, a little nutmeg, and a little falt ; throw into your hafha 
few mufhrooms, truffles, and morels, firft parboiled, a few arti- 
choke bottoms and afparagus tops, (if they are in feafon) a large 
piece of butter rolled in flour, the yolks of two eggs, half a pint 
of cream, anda f{poonful of mufhroom catchup. Stir thefe al! 
together till it becomes of a tolerable thicknefs, and pour it into 
the difh. Lay the other half of the head as above-mentioned, in 
the middle. Farley, 66. 


To hafh a cold Calf’s Head. 


Cut it into flices, flour it, put to it a little boiled gravy, a-little 
white wine, fome cream, a little catchup, white pepper, falt, and 
nutmeg, a few oyfters and their liquor, fhred lemon-peel, boi 
this up gently together ; a few pickled or frefh mufhrooms, and 
a little lemon juice, or lemon-juice only. This may be Wy 
a | | * riched - 
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riched with truffles and morels parboiled, force-meat balls, and 
hard egos. /Mafon, 155. 


To drefs a Calf’s Head the beft-way. 


Take a calf’s head with the fkin on, and feald off all * 
the hair and cléan it very well; cut in two, take out the 
brains, boil the head very white and tender, take one part” 
quite off the bone, and cut it into nice pieces with the tangue, 
dredge it with a little flour, and let it ftew on a flow fire 
for about half an hour in rich white gravy, made of -veal, 
mutton, and a piece of bacon, feafoned with pepper, falt, 
onion, and a very little mace 3, it muit be {trained off be-= 
fore the hafh is put in it,, thicken it with a little butter roll- 
ed in flour ; the other part of the head muft be taken off in 
ene whole piece, ftuff it with nice force-meat, and toll it like 
a collar, and ftew.it tender in gravy ; then put it in the middle 
ef a difh, and the hath all round. Garnifh it with force — 
- meat bails, fried oyfters, and the brains made into little cakes 
dipped. in rich butter and fried. You, may add wine, mo- — 
rels, truffles, or what you pleafe, to make it good and rich.’ 
Raffald, 80. : 


To grill a Calf’s Head, 


Wafh your calf’s head clean, and boil it almoft enough, thie 
take it wpgand hath one half, the other half rub over with the — 
yolk of an egg, a little pepper and falt; ftrew over it bread~ 
crumbs, parfley chopped fmall, and a little grated lemon-peel y — 
fet it before the fire, and keep bafting it all the time to make © 
the froth rife. When it is a fine light brown, difh up your 4 
hath, and Jay the grilled fide upon it. yt wd 

Blanch your tongue, flit it down the middle, and lay it on 4 
a foup plate; fkin the brains, boil them with a little fage and 4 
parfley ; chop them fine, and mix them with fome melted — 
butter and a fpoonful: of cream; make them hot, and pour — 
them over the tongue; ferve them up, and they are fauce for — 
the head. | | | : | 
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To collar a Calf’s Head to eat like Brawn. 


‘Take the head with the fkin and hair on, {cald it till the hair 
will come off; then cleave it down, and take out the brains and 
the eyes; wath it very clean, and put it into a pot of clean wa- 
ter ; boil it till the bones will come out ; then flice the tongue 
and ears, and lay them all even; throw a handful of {alt over 
them, and roll it up quite clofe in a collar; boil it near two 
hours ; when the head jis cold, put it into brawn pickle. MMa- 


Jon, I 5 5s 
Veal Palates. 


Provide about two palates, and boil them half an hour; take 
off the fkins, and cut them into pieces, as you do ax-palates ; 
put them into a ftew-pan with a glafs of Champagne, a little 
minced green onion, parfley, pepper, and falt ; tofs it often till 
the wine is gone, pour in a ladle of your cullis mixed with 
gravy, ftew them {oftly in it till very tender, dafh in a fall glafs 
more of your wine, add the juice of a lemon or orange, and fend 
itup. Verral, 122: 


Calf’s Ears with Lettuce, 


Six ears will do; ftew them very tender in a braze, and your 
lettuce may be done thus :—take as many as you have ears, and 
blanch them in water, open the leaves, and put into each a bit 
of the middling bacon, with a clove or two ftuck in each ; 
clofe the leaves over, and bind with packthread ; put them into 
a ftew-pan with a ladle of your cullis and a little gravy, pep- 
per, falt, and a morfel of fhallot ; ftew them till very ten- 
der, take your ears out, and clear them from greafe, and put 
them to your ears ; add the juice of a lemon, and ferve them 
up. ‘Take care your lettuces are preferved whole, and laid 
between the ears. Lambs ears may be done the fame, Ver- 
ral, 123. ; 


— Calf?s Ears fried, i 


Braze the ears in a {trong braze to make them tender, and 
, make a batter thus:—take a handful of flour, put it into a bowl 


or {tew-pan, add one ege, and a little falt; mix with as much 
| a | G {mall 
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{mall beer as will make it of a proper confiftence, then add 

about a table-fpoonful of fine oil; when well mixed, put the ears — 
to it ; have ready a ftew-pan with hog’s-lard properly hot, put 
in the ears one by one, with as much of the butter as will ftick 
to them ; fry of a fine colour, and ferve them with fried parfley 5 
they may alfo be ftuffed with good force-meat:  Inftead of the 
above batter, you may bafte them with yolks of eggs and bread- 
crumbs. Dalrymple, 80. | 2 


Calf’s Ears houfewife fafbion. 


Make a {auce with a little jelly broth and white wine, a little. 
butter, chopped parfley, fhallots, pepper, and falt; boil it toa 
thick confiftence ; when done, add the juice of half a Seville 
orange, and ferved it upon brazed ears. Clermont; 86. 


— 


A Midcalf. 


Stuff a calf’s heart with force-meat, and fend it to the oven. 
in an earthen difh, with a little water under it, Lay butter ever. 
it, and dredge it with flour. Boil half the liver, and all the lights, 
for half an hour; then chop them fmall, and put them in a tof- 
fing pan, with a pint of gravy, a fpoonful of catchup, and one of 
lemon-pickle. Squeeze in half a lemon, feafon with pepper and 
falt, and thicken with a good piece of butter rolled in flour. 
When you difh it up, pour the mince-meat in the bottom, and 
have the other half of the liver ready fried of a fine brown, and 
cut in thin flices, and little pieces of bacon. Set the heart in 
the middle, and lay the liver and bacon over the mince-meat, 
Farley, 103. | A 


% 
Calf’s Heart roafted. 


~ Having made a force-meat of the crumb of half a penny loaf, 

a quarter of a pound of beef fuet chopped fmall, a little parfley, 
fweet marjoram, and lemon-peel, mixed up with a little peppery 
falt, nutmeg, and the yolk of an egg ; fill the heart with it, and 
lay a veal caul over the ftuffing, or a fheet of writing-paper to 

keep it in its place. Lay it ina Dutch oven, and keep turning’ 
it till it is thoroughly roafted. When you difh it up, lay ical 

_ Jemon round it, and pour good melted butter over it. 


‘ 
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To roaft a Calf’s Liver. 


Lard it with bacon, fpit it firft, and roaft it; ferve it up with 
good gravy. Glaffe, 95. | . 


To flew a Calf’s Liver. 


Lard the liver and put it into a ftew-pan, with fome falt, 
whole pepper, a bundle of {weet herbs, an onion, and a blade of 
mace ; let it ftew till tender, then take it up, and cover it to keep 
hot ; ftrain the liquor it was ftewed in, {kim off all the fat, thicken 
it with a piece of butter rolled in flour, and pour it over the liver, 


Mafon, 158. , 


Calf’s Liver with Shallots. 


Chop green fhallots and mufhrooms, cut the liver in thin 
flices, put all together in a ftew-pan, with a little bit of butter 
rolled in flour, and a glafs of white wine; ftew flowly for about 


_ half an hour ; add pepper and falt, and vinegar to your tafte.~ If 


you would have it white, make a liafon of yolks of eggs and 
cream, with lemon or verjuice. Dalrymple, 86. 


To drefs a Calf’s Liver in a Caul. 


‘Take off the under fkins, and fhred the liver very {mall, then 
take an ounce of truffles and morels chopped f{mall, with parfley ; 
roaft two or three onions, take off their outermoft coats, pound 
fix cloves, anda dozen coriander feeds, add them to the onions, 
and pound them together in a marble mortar; then take them 


out and mix them with the liver 3 take a pint of cream, halfa — 


pint of milk, and feven or eight new-laid eggs ; beat them to- 
gether, boil them, but do not let them curdle, fhred a pound of 


fuet as {mall as you can, half melt it in a pan, and pour it into 


your egg and cream ; then pour it into your liver, then mix all 
well together, feafon it with pepper, falt, nutmeg, and a little 
thyme, and let it ftand till it is cold ; {pread a caul over the bot- 
tom and fides of the ftew-pan, and put in your hafhed liver and 
cream together ; fold it up in the caul in the fhape of a calf’s 
liver, then turn it upfide down carefully, lay it in a dith that will 
bear the oven, and do it over with beaten egg ; dredge it with 
a. 2.2 grated 
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grated bread, and bake it inan oven. Serve it up hot for a firft 
courfe. Glaffe, 94. : 


To drefs a Calf?s Pluck. 


Boil the lights and part of the liver; roaft the heart ftuffed 
with {uet, fweet herbs, and a little parfley, all chopped fall, — 
a few crumbs of bread, fome pepper, falt, nutmeg, and a little | 
lemon-peel ; mix it up with the yolk of an egg. 

When the lights and liver are boiled, chop them very fmall, 
and put them in a faucepan, with a piece of butter rolled in 
flour, fome pepper and falt, with a little lemon or vinegar, if 
agreeable ; ° fry the other part of the liver as before-men- — 
tioned, with fome little pieces of bacon ;: lay the mince at — 
the bettom, the heart in the middle, and the fried liver and 
bacon round, with fome crifped parfley. For fauce—plain but- 
ter. It is a large difh, but it may eafily be diminifhed. : 


Calf’s Feet with force-meat. 


-Bohe them, and fill'them with force-meat, made of whatever 
you pleafe; tie them in flices of lard, ftew them flowly in — 
broth and white wine, ‘a faggot of fweet ‘herbs, a few cloves, — 
roots, and onions. When done, ferve with what fauce you : 
pleafe. Dalrymple, 89. . 


Calf’s Feet with lemon-fauce. 


~ Take calves’ feet, plain boiled, put them in a ftew-pan with 
alittle oil or ‘butter, half a lemon, peeled and fliced, and as” 
much broth or cullis as will fimmer them on a flow fire for 
about half an hour; take them out and wipe them, fift the 
fance, (kim it well, add a little butter rolled in flour, a little 
- ‘cullis, a chopped anchovy, and the juice of half a lemon. Cler- 
mont, Q4. | $ 


Ragoo of Calves Feet. 


Boil the feet, bone and cut the meat in flices; brown them 
‘in the frying-pan, and then put them in fome ood gravy, wi 
morels, truffles, pickled mufhrooms, the yolks of four ees 
‘boiled hard, fome falt, and a little butter rolled, in flour. ye | 
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a fick perfon, a calf’s foot boiled, with parfley and butter, is 
efteemed very good. | 


Calves Feet and Chaldron after the Italian way. 


‘Take the crumb of a three-penny loaf, one pound of fuet, a 
large onion, two or three handfuls of parfley, mince it very {mall, 
feafon it with falt and pepper, three or four cloves of garlick, mix 
with eight or ten eggs; then ftuffthe chaldron, take the. feet and 
put them in a ftew-pan; it muft ftew upon a flow fire till the 
bones are loofe ; then take two quarts of green peas, and put in 
the liquor ; and when done, you mutt thicken it with the yolks 
of two eggs, and the juice of a lemon. It mnft be feafoned 
with pepper, falt, mace, and onion, fome parfley and garlick. 
You mutt ferve it up with the aforefaid pudding in the middle of 
the difh, and garnith the difh with fried fuckers, and fliced aniom. 
Glaffé, 383. 7 ; | 


Veal Cutlets. 


Cut your veal into pieces about the thicknefs of half a crown, 
and as long as you pleafe; dip them in the yolk of an egg, and 
ftrew over them’ crumbs of bread, a few fweet. herbs, fome- 
lemon-peel, and a little grated nutmeg, and fry them in frefh 
butter. While they are frying, make a little gravy, and when 
the meat is done, take it out, and lay it in.a dith before the fire, 
then fhake a little flour into the pan, and. ftir it round.) Put in 
a little gravy, {queeze in a little lemon, and pour it over the veal. 
Make ufe of lemon for your garnifh. Farley, 55. 


. Another way. 


Cut part of the neck into cutlets ; fhorten them, fry.them 
nicely brown, ftew them: in fome good gravy till tender, with a 
little flour mixed fmooth in it ; then add catchup, chyan, falt, a 
few truffles and morels, pickled mufhrooms. Force-meat balls 
may likewife be added. Mafon, 147. 


‘ Veal Cutlets in Ragoo. 


Take fome large cutlets from the fillet, beat them flat, and 
lard them ; ftrew over them fome pepper, falt, crumbs of bread, 
and thred parfley ; then make a ragoo.of veal fweetbreads and 

) Ey mufhrooms ;_ 
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“mufhrooms; fry the cutlets in melted butter of a fine brown ; 


then lay them in a-hot difh, and pour the ragoo boiling hot 
over them. 


A favoury difh of Veal. 


- Having roafted’a fine loin of veal, take it up, and carefully 
take the fkin off the back part without breaking it. Cut out all 
the lean meat, but leave the ends whole, to hold the following 
mince-meat :—mix all the meat very fine with the kidney part, 
put it into a little veal gravy, enough to moiften it with the gravy 
that comes from the loin. Put in a little pepper and falt, fome 
Jemon-peel fhred fine, the yolks of three eggs, and a fpoonful — 
of catchup. Thicken it with a little butter rolled in flour ; give 
ita fhake or two over the fire, and put it into the loin, and then 
pull the fkin over. If the fkin fhould not quite cover it, give it — 
a brown with a hot iron, or put it in an oven for fifteen mi-~ 
nutes, Send it up hot, and garnifh with barberries and lemon. 
Farley, 100. . 


Calf’s Brains fried. 


Cut the brains in four pieces, braze them about half an hour 
in broth and white wine, two flices of lemon, pepper and falt, — 
thyme, laurel, cloves, parfley, and fhallots ; then drain and foak 
them in batter made of white wine, a little oil, and a little falt,’ 
and fry them of a fine colour ; you may likewife bafte them 


with eggs and bread-crumbs. Garnifh with fried parfley. Dal- 


rymple, 33. 


Calf’s Brains with rice. 


. The brains of two heads are enough for a good difh ; blanch 
: . Lee 

them, and take off the little bloody fibres, cut into two pieces — 
each, and foak them in a marinade of white wine and vinegar, — 
&c. for an hour ; boil your rice in water a few minutes, ftrain 
it off, and ftew it in broth till it is tender, with a little falt and 
a bit of mace ; difh up the brains, and pour fome of the fauce 
to the rice; fqueeze in a lemon or oranges} and pour over for 
ferving to table. 

. When you procure tyo, or three pair of eyes, they make an 
excellent difh done in the manner of doing the fweetbreads. 
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Veal Griftles and Green Peas. 


Cut the griftles of a breaft of veal in pieces ; {cald them, 
if you would have them white; ftew them in broth with a tew 


flices of lard, half a lemon, peeled and fliced, whole pepper and 
falt, and a faggot of fweet herbs ; when done, wipe them clean, 
and ferve the {tewed peas upon them, You may alfo, when 
the meat is about a quarter done, take it out of the braze, and 
put it in a ftew-pan with the peas, a little butter, parfley, a 
little winter-favoury, a flice of ham, and a few cabbage let- 
tuces cut {mall ; add a little cullis and flour ; reduce the fauce 


pretty thick ; falt only a little before you ferve. Dalrym- 
ples 9% 


To drefs Scotch Collops white. 


Cut them off the thick part of a leg of veal, the fize and 
thicknefs of a crown piece, put a lump of butter into a tof- 
fing-pan, and fet it over a flow fire, or it will difcolour 
your collops ; before the pan is hot, lay the collops in, and 
keep turning them over till you fee the butter is turned to 
a thick white gravy; put your collops and gravy into a pot, 
and fet them upon the hearth, to keep warm} put cold 
butter again into your pan every time you fill it, and fry 
them as ‘above, and fo continue till you have finifhed. When 
you have fried them, pour your gravy from them into your 
pan, with a tea-fpoonful of iemon-pickle, mufhroom-catchup, 


caper liquor, beaten mace, chyan pepper, and falt ; thicken — 


with flour and butter. When it has well boiled, put in the 
yolks of two eggs well beat and mixed, with a. tea-{poon- 
ful of rich cream; keep fhaking: your pan over the fire till 
your gravy looks of a fine thicknefs, then put in your collops, 
and fhake them ; when they are quite hot, put them on your 
difh with force-meat balls, ftrew over them pickled mufh- 
yooms. Garnifh with barberries and pickled xidney beans. 
Raffald, 99. i Ee 


_ Another way. 
‘ Cut the veal the fame as above’ directed, throw the collops 


- them 


into a ftew-pan, put fome boiling water over them, and ftir. 
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them about; then ftrain them off, take a pint of good veal 
broth, and thicken it; add a bundle of {weet herbs with fome 
mace ; put fweetbread, force-meat balls, and frefh mufhrooms ; - 
if no frefh to be had, ufe pickled ones wafhed in warm wa- 
ter; ftew them about fifteen minutes, add the yolks of two eggs 
and a pint of cream; beat them well together with fome nut- 
meg grated, and keep ftirring it till it boils up ; add the juice 
of a quarter of a lemon, then put it in your difh. Garnifh 
with lemon. Glaffe, 22. 


To drefs Scotch Collops brow. 


Cut your collops the fame way as the white ones, but brown 
your butter before you lay in your collops, fry them over a 
guick fire, fhake and turn them, and keep them on a fine 
froth ; when they are a light brown, put them into a pot, | 
and fry them as the white ones; when you have fried them 
all brown, pour all the gravy from them into a clean. toffing- 

_ pan, with half a pint of gravy made of the bones and bits you 
cut the collops off, two tea-fpoonfuls of lemon-pickle, a large” 
one of catchup, the fame of browning, half an ounce of 
‘morels, half a lemon, a little anchovy, chyan, and falt to 
your tafte ; thicken it with flour and butter, let it boil five or 
fix minutes, then put in your, collops, and fhake them ae 
the fire; if they boil, it will make them hard. When they 
have fimmered 2 little, take them out with an egg fpoon, and 

_ Jay them on your difh, ftrain your gravy, and pour it hot on 
them ; lay over them force-meat balls, and little flices of ba- 
con curled round ‘a’ fkewer and boiled; throw a few muth- 
rooms over. Garnifh with lemon and barberries, and ferye 
+hitth Yip: ler" ii Aa marraescl i 


Another way. 


“Take a piece of fillet of veal, cut it in thin pieces about as 
large as a crown piece, but very thin; fhakea little flour over it, 
then put a little buttef in a frying-pan, and melt it; put in your 
collops, and fry them quick till they are brown, then lay them 
ina difh. Have ready a good ragoo made thus:—take a little 
butter in your ftew-pan, and melt it, then add a large f{poonful 
of flour, ftir it about till it is fmooth, then put in a pint of good — 
brown gravy ; feafen it with pepper and falt, pour in a frnall 
glafs of white wine, fome veal fweetbreads, force-meat balls, 
do's i | truffles 
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truffles and morels, ox-palates, and mufhrooms; ftew them 
gently for half an hour, add the juice of half a lemon to it; put 
it over the collops, and garnifh with rafhers of bacon. Some 
like the Scotch collops made thus :—put the collops into the ra- 
goo, and {tew them for five minutes. 


To drefs Scotch Collops the French way. 


Take a leg of veal, and cut your chops pretty-thick, five or 
fix inches long, and three inches broad, rub them over with the 
yolk of an egg, put pepper and falt, and grate a little reitmeg on 
them, and a little fhred parfley; lay them on an earthen difh, 
and fet them before the fire; bafte them with butter, and -let 
them be a fine brown ; then turn them on the’other fide, and rub 
them as above; bafte and brown them the fame way. When 
they are thoroughly enough, make a good brown gravy with 
truffles and morels, difh up your collops, lay truffles and morels, 
and the yolks of hard boiled eggs over them. .Garnifh with crifp ~ 
parfley and lemon. Raffald, 97. i 


To hafb Veal. 


Cut your veal into round thin flices, of the fize of half a crown, 
d put them into a fauce-pan with a little gravy ; put to it fome 


‘ 


_ lemon-peel cut exceedingly fine, and a tea-fpoonful of lemon- 


pickle ; put it on the fire, and thicken it with butter and flour ; 
put in your veal as foon as it boils, and juft before you difh it 
up, put in a fpoonful of cream, and lay fippets round the dith. 
Farley, 66. © | 


_N,B. The fame receipt as the preceding, though conveyed 
in language fomewhat different, is to be found in Mrs. Raffald’s 


u ’ 


Experienced Englith Houfe-keeper, page 73. 


To tofs up cold Veal white. 


Cut the veal into little thin bits, put milk enough to it for 
fauce, grate in a little nutmeg, a very little falt, ‘a little piece 
of butter rolled in flour; to half a pint of milk, the yolks of 
two eggs well beat, a {poonful of mufhroom pickle, ftir all to- 
gether till it is thick, then pour it into your difh, and garnifh 


with lemon. 


| Cold fowl, fkinned and done this way, eats well ; or the beit~ 


end 
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end of a cold breaft of veal; firft fry it, drain it fromthe fat, 
then pour this fauce to it. G/afe, 119. | 


To fry cold Veal. 


Cut your veal into pieces of the thicknefs of an half-crown, and 
as long as you pleafe ; dip them in the yolk of an egg, and then 
in crumbs of bread, with a few {weet herbs and fhred lemqn- 
peel in it; grate a little nutmeg over them, and fry them in frefh 
butter, The butter muft be hot, juft enough to fry them in. 
Jn the mean time, make a little gravy of the bone of the veal, 
and when the meat is fried, take it out with a fork, and lay it 
in a dith before the fire. Then fhake a little flour into the pan, 
and ftir it round. “Then put in a little gravy, fqueeze in a little 
jemon, and pour it over the veal. Garnifh with lemon. 


To mince Veal, 


Cut your veal in flices, then cut it.in little {quare bits, but do 
not chop it ; put it into a fauce-pan, with two or three fpoon- 
fuls of gravy, a flice of lemon, a little pepper and falt, a good 
lump of butter rolled in flour, a tea-fpoonful of lemon-pickle, 
and a large fpoonful of cream ; keep fhaking it over the fire til 
jt boils) but do not let it boil above a minute ; if you do, it wil 

_make your meat eat hard: put fippits round your difh, and ferve 
itup. Raffald, 73. Farley, 66. 1's 


a 
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Calf’ s Chitterlings. 


Clean fome of the largeft of the calf’s guts, cut them into 
lengths proper for puddings, tie one of the ends clofe, take fome 
bacon, and cut it like dice, and a calf’s udder, and fat that comes 
off the chitterlings ; chaldrons blanched and cut alfo; put them. 
into a ftew-pan, witha bay-leaf, falt, pepper, fhallot cut fmall, 
fome pounded mace, and Jamaica pepper, with half a pint or 
more of milk, and let it juft fimmer ; then take off the pan, and 
thicken it with four or five yolks of eggs, and fome crumbs of 
bread ; fill the chitterlings with this mixture, which muft be kept — 
warm, and make the links like hogs’-puddings. Before they are 
fent to table, they muft be boiled over a moderate fire; let them 
cool in their own liquor. They ferve in fummer, when hogs’= | 
puddings are not to be had. <Ada/on, 159. : 
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Veal Steaks, Venetian fafhion. 


Cut thick flices of veal pretty large ; marinade an hour in a 
little oil, with chopped parfley, {hallots, mufhrooms, {weet herbs, 
pepper and falt ; make as much of the marinade ftick to them as 
poflible; roll them im bread crumbs, and boil flowly, bafting 
with the remainder of the marinade. Serve'with the {queeze of 
a lemon or Seville orange. Dalrymple, 110. : 


Slices of Veal, Venetian fafhion — 


Cut thin flices of veal, and between every two put a flice of 
ham of the fame fize, firlt dipped in eggs, chopped parfley, fhal- 
lots, mufhrooms, truffles, and’a little pepper ; roll them in flices 
of lard, and ftew flowly with a little broth and white wine; 
when done, take off the bacon, fkim and {train the fauce, add a 
little butter and flour, and ferve with a relifhing fauce. Inftead 
of bacon, you may bafte them with eggs and bread-crumbs, and 
fry or bake them. Serve with a fauce as above, and garnifh with 
parfley. Clermont, 116, 


' To make Calfs-foot Felly. 


Boil two calf’s feet in a gallon of water till it comes to a quart, 
then {train it, let it ftand till cold, fkim off all the fat clean, and 
take the jelly up clean. If there is any fediment at the bottom, 
leave it; put the jelly into a fauce-pan with a pint of mountain 
-wine, half a pound of loaf fugar, the juice of four large lemons ; 
beat up fix or eight whites of eggs with a whilk, then put them 
into a fauce-pan, and ftir all together till it boils. Let it boila 
few minutes. Have ready a large flannel bag, pour it in, it will 
run through quick ; pour it in again till it runs clear; then have 
ready a large China bafon, with the lemon-peel cut as thin as 
poflible ; let the jelly run into that bafon, and the peels both give 
ita fine amber colour, and alfo a flavour; with a clean filver 
fpoon fill your glafles. Gaffe, 295. Farley, 320. 


Another way. 


To two calf’s feet, put three quarts of water, boil it to one — 
quart ; when cold, take off the fat, and take the jelly from the 
{ediment ; put to it one pint of white wine, half a pound of fu- 
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gar, the juice of three lemons, the peel of one. Whifk the 


whites of two eggs, put all into a fauce-pan, boil it a few mi- - 


‘nutes ; put it through a jelly-bag till it is fine. 


To make favoury Calf ’s foot Felly. 


Boil either two or four calf’s feet, according to the quantity 
which is wanted, with ifing-glafs to make it a ftiff jelly; one 
ounce of picked ifing-glafs to two feet is about fufficient; if the 


_ ifing-glafs is very good; boil with thefe a piece of lemon-peel, 


an onion, a bunch of {weet herbs, fome pepper corns, a few 
cloves, a bit of mace, nutmeg, and a little falt. When the 
jelly is enough, ftrain it, put to it juice of lemon, and white 
wine to your tafte; boil it up, pulp it through a bag till, fine; 


the white of an egg may be added before it is boiled, Mafan, 


160. i 


Another way. 


ftew-pan, with a carrot and turnip, or two or three onions; ¢o- 
ver it, and let it {weat on a flow fire till it is as deep a brown as. 


you would have it ; then put to it a quart of very clear brody . 


fome whole pepper, mace, a very little ifing-glafs, and falt 
your tafte; let this boil.ten minutes, then ftrain it through a 
French {trainer ; fkim off all the fat, and put it to the whites of 


three eggs; run it feveral times through a jelly-bag, as you-do — 


other jellies. 


Feal CQ ollops. 


_ Spread fome flices of lean veal and ham in the bottom of 2 


_ Cut thin flices of fillet of veal, put them in a ftew-pan with a 
little oil or butter, fweet herbs chopped, pepper and falt; let 
them catch a little, then adda little good broth; you may add ~ 


fome good force-meat balls, either fried or blanched. If for 


brown, make a liafon with flour and butter; let’ your collops — 


ftew flowly till done.. If you want them white, when ready to 


ferve, add a liafon made of eggs and cream, a few bits of good 


butter, and the juice of half a lemon. Dalrymple, 105. 
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MADE DISHES OF MUTTON. 


To drefs a Leg of Mutton to eat like Venifon. 


: ‘aie a hind quarter of mutton, and cut the leg in the fhape 
of a haunch of venifon; fave the blood of the fheep, and 

fteep it for five or fix hours; then take it out, and roll it in three 
or four fheets of white paper, well buttered on the infide ; tie it 
with a packthread, and roaft it, bafting it with good beef drip- 
ping or butter. It will take two hours at a good fire, for your 
mutton muft.be fat and thick. About five or fix minutes before 
you take it up, take off the paper, bafte it with a piece of but= 
ter, and fhake a little flour over it to make it have.a fine froth, 
and then have a little good drawn gravy in a bafon, and fome 

_ {weet fauce in another. Do not garnith with any thing. Glaffe, 


49: 
Another way—See under the Chapter of Roafting, p. 5. 
| Leg of Mutton, Modena fafhion. 


Bone a leg of mutton all to the end, which you leave very 
fhort ; boil it to three parts in water or broth ; then take it out, 
and cut the upper part crofs-ways, into which you {tuff butter 
and bread-crumbs, feafoned with pepper, falt, and {weet herbs 
chopped; then put it in a ftew-pan, with a little of the broth, 


and a little white wine; finifh it, and add the juice of a Seville bs 


orange to the fauce. Dalrymple, 136. 


— Leg of Mutton a-la-mode. 


Lard a leg of mutton through and through with large pieces 
rolled in chopped fweet herbs and fine fpices ; braze it on a pan 
of the fame bignefs, with flices of lard, onions, and roots; {top 
‘the fteam very clofe. When done, add a glafs of white wine, 


and fift the fauce to ferve it. Clermont, 143. 
| ab it v4 . 3; ‘ 
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Leg of Mutton a-la-haut-gout. 


Take a leg of mutton, and let it hang for a fortnight in any 
place ; then {tuff every part of it with fome cloves of garlick, rub 
it with pepper and falt, and then roaft it. When it is properly 

- roafted; fend it up with fome good gravy and red wine in the 
difh. Farley, 110. 3 


| Mrs. Mafon has given the fame receipt in other words, page 
462; and drs. Glaffe, page 45. . 


Leg of Mution 3:lo-daubem 


_ ‘Také a leg of mutton and lard it with bacon, half roaft it, 

and then put it in as fmall a pot as will hold it, with a quart ef 

mutton gravy, half 4 pint of vinegar; fome whole fpice, bay- 
~ eaves; fweet-marjoram, winter-favory, and fome green onions. 

When it is tender, take it up, and make the fauce with fome of 

the liquor, mufhroooms, {iced lemon, two anchovies, a fpoon- 

ful of colouring, and a piece of butter; pour fome over the 
- guutton, and the reft in a boat. Ma/fon, 162. 


To ragoo a Leg of Mutton. | 
‘Take all the fkin and fat off, cutit very thin the right way of 


the grain, then butter your ftew-pan, and fhake fome flour into © 
it; {lice half a lemon and half an onion, cut them very fmall, a 
little bundle of fweet herbs, and a blade of mace. Put all to- 
: gether with your meat into the pan, ftir it a minute or two, and 
} then put in fix fpoonfuls of gravy, and have ready an anchovy 
minced fmall; mix it with fome butter and flour, ftir it all to- © 


: gether for fix minutes, and then difh it up, Glaffé, 92.  Far- 
*. 

: To drefs a Leg of Mutton a-la-Royale. 

| Having taken off all the fat, fkin, and fhank-bone, lard it 


with bacon, feafon it with pepper and falt, and a round piece, 
of about three or four pounds, of beef, or leg of veal, lard it, 
have ready fome hogs’-lard boiling, flour your meat, and give it 
a colour in the lard, then take the meat out, and put it into 3 — 
pot, with a bundle of fweet herbs, fome parfley, an onion ‘oe , 
. with — 
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with cloves, two or three blades of mace, fome whole pepper, 
and three quarts of gravy; cover it clofe, and let. it boil foftly 
for two hours; meanwhile get ready a {weetbread fplit, cut into 
four and broiled, a few truffles and morels ftewed in a quarter 
of a pint of {trong gravy, a glafs of red wine, a few mufhrooms, 
two {poonfuls of catchup, and fome afparagus tops; boil all 
thefe together, then lay the mutton in the middle of the difh, 
cut the beef or veal into flices, make a rim round your mutton 


with the flices, and pour the.ragoo over it. When you have - 


taken the meat out of the pot, fkim all the fat off the gravy, 


{train it, and add as much~to the other as will fill the dith. - 


Garnifh with lemon. Glaff, 45. 


Yo roaft a Leg of Mutton with Oyfters. 


Make a force-meat of beef-fuet chopped {mall, the yolks of 
eggs boiled hard, with three anchovies, a fmall bit of onion, 
thyme, favoury, and fome oyfters, (a dozen or fourteen) all cut 
fine ; fome falt, pepper, grated nutmeg, and crumbs of bread, 
mixed up with raw eggs; ftuff the mutton under the fkin in the 
thickeft part, under the flap, and at the knuckle... For fance— 
fome oyfter-liquor, a little red wine, an anchovy, and fome more 
oyfters ftewed, and laid under the mutton. Le Maitre, 74. 


Another way. 


Cut feveral holes in the mutton, beard fome oyfters, and roll 
them in crumbs of bread and nutmeg ; put three oyfters into 
each hole; if it is roafted, cover it with a caul; but if it is 
boiled, put it in a cloth, and pour oyfter-fauce over it. 


Leg of Mutton with Cockles. 


_Stuff your mutton in every part with cockles, roaft it, and gar- 
nifh with horfe-radith. Glajfe, 46.. Farley, 110. 


To force a Leg of Mutton 


_ Raife the fkin, and take out the lean part of the mutton, chop 
_ it exceeding fine, with one anchovy; fhred a bundle of {weet 
herbs, grate a penny loaf, half a lemon, nutmeg, pepper, and 
falt to your tafte; make them into a force-meat, with three eggs 
and a large glafs of red wine; fill up the fkin with the force- 

a | hey : meat, 
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meat, but leave the bone and fhank in their place, and it will 
appear like a whole leg; lay it on an earthen difh, wath a pint 
of red wine under it, and fend it to the oven; it will take two 
hours and an half. When it comes out, take off all the fat, 
ftrain the gravy over the mutton, lay round it hard yolks of eggs, _ 
and pickted mufhrooms. Garnith with pickles, and ferve it up. 
Raffald, 106. - iz 


Split Leg of Mutton and Onion fauce. 


_ Split the leg, from the fhank to the end, ftick a fkewer in to 
‘Keep the nick open, batte it with red wine till it is half roafted, 
then take the wine out of the dripping-pan, and put to it one 
anchovy ; fet it over the fire till the anchovy is diffolved, rub the 
yolk of a hard egg ina little cold butter ; mix it with the wine, 
and put it in your fauce-boat; put good onion-fauce over the leg _ 
when it is roafted, and ferve it up. Du Pont, 116. : 


To make Mutton Hams. 


‘Take a hind quarter of mutton, cut it like a ham, take an . 
ounce of falt-petre, a pound of coarfe fugar, a pound of com- 
mon falt; mix them, and rub your ham, lay it in a hollow tray 
with the {kin downwards, bafte it every day for a fortnight, then 
roll it in faw-duft, and hang it in the wood-{moke a fortnight 5 
then boil it, and hang it in a dry lace, and cut it out im 
rafhers, and broil it as you want. it eats better broiled than 
boiled. 


Figcot of Mutton with Spanifh Onions. “a 


- A jiggot of mutton is the leg with part of the loin; provide © 
fach a one as has been killed two or three days at leaft, thump 
it well, and bind it with packthread, that you keep whole when — 
you take it out ; put it into a pot about its bignefs, and pour in 
P a little of your broth, and cover it with water ; put in about a 
os dozen of Spanith onions, with the rinds on, three or four care 
rots, a turnip or two, rome parfley, and any other herbs 
like ; cover down clofe, and ftew it gently for three or | 
hours; but take your onions after an hour’s ftewing, and take 
the firft and fecond rinds off; put them into a ftew-pan, with 
a ladle or two of your cullis, a mufhroom or two, or t | 
minced, and a little parfley; take your mutton and dygin — 
_ trom 
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from the fat and liquor, make your fauce hot and well feafoned, 
fqueeze in a lemon, and ferve it up with the onions round it, 
and pour the fauce over it. Verral, 47. 


Shoulder of Mutton furprifed: 


Put a fhoulder of mutton, having firft half boiled it, into a 
tofling-pan, with two quarts of veal gravy, four ounces of rice, 
a little beaten mace, and a tea-{poonful of mufhroom powder. 
Stew it an hour, or till the'rice is enough, and then take up your 
mutton and keep it hot. Put to the rice half a pint of cream, 
and a piece of butter rolled in flour; Then fhake it well, and 
boil it a few minutes. Lay your mutton on the difh, and pour 
your gravy over it. You may garnifh with cither pickles or 
barberries. Farley, 107. Majfon, 164. “$n 


N. B. The above receipt is inferted in page 103 of Mrs. 
Raffaid’s Englith Houfe-keeper, with the phrafeology a little 
different. 


A Shoulder of Mutton ia epioram. 


_ Roaft it almoft enough, then very carefully take off the fkin 
about the thicknefs of a crown piece; and the fhank-bone with 
it at the end ; then feafon that {kin and fhank-bone with pepper 
and falt, a little lemon-peel cut {mall, and a few fweet herbs 
and crumbs of bread; then lay this on the gridiron, and let it 
be of a fine brown: in the mean time take the re(t of the meat, . 
and cut it like a hath about the bignefs of a fhilling ; fave* the 
gravy and put to it, with a few fpoonfuls of {trong gravy, half 
an onion Cut fine, a little nutmeg, a little pepper and falt, a 
little bundle of fweet herbs, fome gerkins cut’ very fall, a few 
mufhrooms, two or three’ truffles cut {mall, two fpoonfuls of 
wine, either red or white, and throw a little flour over the meat: 
let all thefe ftew. together very foftly for five or fix minutes, but ” 
be fure it does not boil; take out the {weet herbs, and put the 
hafh into the difh; lay the broiled upon it, and fend it to table, 


A Shoulder of Mutton called Hen and Chickens, 
Half roaft a fhoulder, then take it up, and cut off the blade 


at the firft joint, and both the flaps, to make the blade quite 
Boiss 2 He Peete round 3 
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round ; feore the blade round in diamonds, throw a little pep» 
per and falt over it, and fet it in a tin oven to broil ; cut the 
flaps and the meat off the fhank, in thin flices, into the gravy 
that runs out of the mutton, and put a little good gravy to 
it, with two fpoonful of walnut catchup, one of browning, a 
little chyan pepper, and one or two fhallots. When your meat 
Gs tender, thicken it with flour and butter, put your meat in the 
difh with the gravy, and lay the blade on the top, broiled a 
dark brown. Garnifh with green pickles, and ferve it up. 
Raffald, 104. 

Mrs. Mafon has got this receipt under the title of « A Shoul- 
der of Mutton in Difguife,” page 164. 


To boil a Shoulder of Mutton and Onion Sauces 


Put your fhoulder in when the water is cold; when enough, 
{mother it with onion-fauce, made the fame as for boiled ducks. 
You may drefs a fhoulder of veal. the fame way. 


Breaft of Mutton grilled. 


Half boil it, fcore it, pepper and falt it well, rub it with yolk 
of egg, {trew on crumbs of bread and chopped parfley ; broil it, 
or roatt it ina Dutch oven. Serve it with caper fauce. Majfon, 


167. 
Another way. 


Mrs. Raffald has, in page 105, 2 receipt fomewhat fimilar 
to the above, but as it differs in one or two particulars, I have 
thought proper to give it in her own words. ‘They are as fol- 
low :—Score a breaft of mutton in diamonds, and rub it over 
with the yolk of an egg ; then {trew on a few bread-crumbs a 
fhred parfley, put it into a Dutch oven to broil, bafte it i 


frefh butter, pour in the difh good caper fauce, and ferve it 
Raffald, 105. : 


To collar a Breaft of Mutton. 
3 , 


_ Take the fkin off and bone it, roll it up ina collar like the 
breaft of veal, put a quart of milk and a quarter of a pound ¢ 
butter in the dripping-pan, and bafte it well while it is hn 

saint auce= 


ee ae 


yt 


Made Difbes of Mutton: ROG 


Sauce—good gravy in the difh and in a boat, and currant jelly in 
another. Le Maitre, 216: 


Mutton Kebobbed. 


_ Take a loin of mutton and joint it between every bone; fea- 
fon it with pepper and falt moderately, grate a {mall nutmeg all 
over, dip them in the yolks of three eggs, and have ready crumbs 
of bread and {weet herbs ; dip them in; and clap them together in 
the fame fhape again, and put it ona fmall {pit ; roaft them be- 
fore a quick fire, fet a difh under, and bafte it with a little piece 
of butter, and then keep bafting it with what comes from it, 
and throw fome crumbs of bread and fweet herbs all over them 
as it is roafting. When it .is enough, take it up, lay it in the 
difh, and have ready half a pint of good gravy, and what comes 
from it. “Take two fpoonfuls of catchup, and mix-a tea-{poon- 
ful of flour with it, and put to the gravy ; ftir it together, give 
it a boil, and pour over the mutton. 

Note.—You muft obferve to take off all the fat of the infide, 
and the fkin off the top of the meat, and fome of the fat if there 
be too much, When you put in what comes from your meat 
into the gravy; obferve to pour out all the fat: Glaff2, 104, 
Mafon, 166: 


4 Harrico of Mution. 


‘Take a neck or loin ef mutton, cut it into thick chops, flour 
them, and fry them brown in a little butter ; take them out, and 
lay them to. drain on a fieve, then put them into a {tew-pan, 
and cover them with gravy ; put in a whole onion, and a turnip 
or two, and ftew them till tender; then take out the chops, 
{train the liquor through a fieve, and {kim off all the fat; put a 
little butter in the ftew-pan, and melt it with a f{poonful of 


flour ; ftir it well till it is fmooth, then put the liquor in, and » 


{tir it well all the time you are pouring it, or it will be in lumps ; 
put in your chops and a glafs of Lifbon; have ready fome carrot 
about three quarters of an inch long, and cut round with an 
apple-corer, {ome turnips cut with a turnip fcoop, a dozen {mal 
onions all blanched well ; put them to your meat, and, feafon 
with pepper and falt ; ftew them gently for fifteen minutessthen 
take out the chops with a fork, lay them in your difh, and 
pour the ragoo over it. Garnifh with beet-root. 


H 2 . Another 


<p aie 
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Another Way. : 


Cuta neck of mutton, or a loin, into fhort fteaks ; fry them, 
flour them, put them into a ftew-pan with a quart or three pints 
of beef broth, a carrot fliced, a turnip, an onion ftuck with | 
cloves, a few pepper corns, and fome falt; let them ftew till 
tender, they will take three hours, as they fhould do gently: 
take out the mutton, ftrain the fauce, put to it carrots cut in 
wheels, or any fhape, turnips in balls, and celery cut to pieces, 
all boiled ready ; fimmmer thefe a minute or two in the fauce, lay — 
the mutton in the difh, and pour the fauce over. If it cannot © 
be ferved immediately, put the mutton into the fauce to keep — 
hot. Ma/on, 166. 


A Harrico of a Neck of Mutton. ¥ 
Cut the beft end of a neck of mutton into chops, in fingle ribs, — 
“flatten them, and fry them a light brown; then put them into 4_ 
Jarge fauce-pan with two quarts of water, a large carrot cut im 
flices, cut at the edge hke wheels; when they have ftewed a 
quarter of an hour, put in two turnips cut in {quare flices, the 
white part of a head of celery, a few heads of afparagus, two 
cabbage lettuces fried, and chyan to your tafte ; boil them all to- 
gether till they are tender ; the gravy is not to be thickened; put 
it into a tureen or foup-difh, It is proper for a top difh, Dw 
Pont, 89. j 


Neck of Mutton called The Hafly Difo. 


Take a large pewter or filver difh, made like a deep foup-difhy 
with an edge about an inch deep on the infide, on which the lid 
fixes (with a handle at top) fo faft that you may hift it up full 
by that handle without falling. ‘This dith is called a necro- 
mancer. ‘Take a neck of mutton of about fix pounds, take off 
the fkin, cut it into chops, not too thick, flice a French roll 
thin, peel and flice a very large onion, pare and flice three or 
four turnips, lay a row of mutton in the difh, on that a row of 
roll, them a row of turnips, and then onions; a little falt, then 
the meat, and fo on; put to it a little bundle of {weet herbs, and. 
two or tbree blades of mace; have a tea-kettle of water boilings | 
fill the difh, and cover it clofe ; hang the difh on the back of 
two chairs by the rim, have ready three fheets of brown aS 


fi 
, 


- 
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tear each fheet into five pieces, and draw them through your 
hand, light one piece, and hold it under the bottom of the difh, 
moving the paper about as faft as the paper burns ; light another 
till allis burnt, and your meat will be enough. Fifteen mi- 
nutes juft does it. Send it to table hot in the difh. 
N. B. This dith was firft contrived by Mr, Rich, and is much 
admired by the nobility. Gla/e. , 


To drefs'a Neck of Mutton like Venifon. 


Cut a large neck before the fhoulder is taken off, broader than 
ufual, and the flap of the fhoulder with it, to make it look hand- 
fomer; ftick your neck all over in little holes with a {harp pen- 
knife, and pour a little red wine upon it, and let it lie in the 
wine four or five days; turn and rub it three or four times a 
day, then take it out and hang it up for three days in the open 
air out of the fun, and dry it often with a cloth to keep it from 


mufting ; when you roaft it, bafte it with the wine it was fteeped __. 


in, if any is left; if not, frefh wine; put white paper three or 
four folds to keep in the fat, roaft it. thoroughly, and then take 
off the fkin, and froth it nicely, and ferve it up. 


Neck of Mutton larded with Ham and Anchovies. 


Lard the fillet of a neck of mutton quite through with ham 
and anchovies, -firft rolled in chopped parfley, fhallots, fweet — 
herbs, pepper and falt; then put it to braze or ftew in a little 
broth, with a glafs of white wine; when done fift and fkim the 
fauce, and add a little cullis to give it a proper confiftence ; add 
the juice of half a lemon, and ferve it upon the neck of mutton. 
Dalrymple, 123. 


To drefs a Neck of Mutton 


Lard it with lemon-peel cut thin in fmall lengths, boil it in 
falt and water, with a bunch of fweet herbs and an onion ftuck 
with cloves; when it is boiled, have ready for fauce a pint of 
oyfters ftewed in their own liquor, as much veal gravy, two an- 
_ chovies diflolved and ftrained ‘into it, and the yolks of two eggs 
beat up in a little of the gravy ; mix thefe togethertill they come 
to a proper thicknefs, and put it over the meat. Ma/on, 166. 
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A Bafque of Mutton. 


Lay the caul of a leg of veal in a copper difh of the fize of a 
fmall punch-bowl, and take the lean of a leg of mutton that has — 
been kept a week. Having chopped it exceedingly fmall, take 
half its weight in beef marrow, the crumb of a penny loaf, the 
rind of half a lemon grated, half a pint of red wine, two ancho- 
vies, and the yolks if four eggs. Mix it as you would faufage-  . 
meat, and lay it in the caul in the infide of the difh. Faften 

’ the caul, bake it in a quick oven, and when it comes out, lay 
your difh upfide down, and turn the whole out. Pour over it 
brown gravy ; pour venifon-fauce into a boat, and make ufe of 
pickles for garnith. Raffald,107. Farley, 108, with very in 

_ confiderable alterations. et . ere 


Fillet of Mutton with Cucumbers. 


Provide one large or two fmall necks of mutton, cut off a good 
deal of the ferag, and the chine and fpay-bones clofe to the ribs, 
tear off the fat of the great end, and fiat 1t with your cleaver, that — 
it may Jay neat in your difh, foak it in a marinade, and roaft it 
wrapped up in paper well buttered. For your fauce in the 

{pring and fummer, quarter fome cucumbers nicely, and fry. 
them in a bit of butter, after laying in the fame marinade, ftew 
them in a ladle or two of your cullis, a morfel of fhallot or green, : 
onion, pepper and falt, a little minced parfley, the juice of a le- 
mon, and ferve it. The only difference between this and the — 
celery-fauce is, inftead of frying your celery, boil it very tender : 
in a little water, or broth if you have plenty, and ftew it for a 
quarter of an hour. Be cautious you do not break the cucum: | 
bers. Verral, 81. — 7 ea : 


To french a hind Saddle of Mutton, : | 


It is the two chumps of the loins. Cut off the rump, and © 
carefully lift up the fkin with a knife. Begin at the broad end, 
but be fure you do not crack it nor take it quite off ; then take ~ 
fome flices of ham or bacon chopped fine, a few truffles, fome — 
young qnions, fome parfley, a little thyme, fweet marjoram, — 
winter favory, a little lemon-peel, all chopped fine, a little 
mace, and two or three cloves beat fine; half a nutmeg, and @ 


little pepper and falt. Mix all together, and throw over on 
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the meat where you took off the fkin; then lay on the {kin again, 
and faften it with two fine {kewers at each fide, and roll it in 
well-buttered paper. It will taketwo hours roaiting: then take 
off the paper, bafte the meat, ftrew it all over with.crumbs of 
‘bread, and when it is of a fine brown, take it up. For fauce, 
take fix large fhallots, cut them very fine, put them into a fauce- 
pan with two fpoonfuls of vinegar, and two of white wine ; boil 
them for a minute or two, pour it into the difh, and garnilh 
with horfe-radifh. Glaffe, 47. ; 


To drefs a Saddle 2 St. Menebout. 


Take the fkin off the hind part of a chine of mutton, lard it 
with bacon, feafon it with pepper, falt, mace, beaten cloves, 
and nutmeg, {weet herbs, young onions, and parfley, all chopped 
fine; take a large oval or gravy-pan, lay layers of bacon, and 
then layers of beef all over the bottom ; lay in the mutton, then 
layers Gf bacon on the mutton, and then a layer of beef ; put in 
a pint of wine, and as much _ good gravy as will ftew it ; put in 
a bay-leaf and two: or three fhallots, and cover it clofe; put fire 
over and under it, if you have a clofe pan, and let it ftand ftew- 
ing for two hours; when done, take it out, ftrew crumbs of 
_ bread all over it, and put it into the oven to brown ; {train the 
gravy it was ftewed in, and boil it till there is juft enough for 
fauce ; lay the mutton into a difh, pour the fauce in, and ferve 
it up. Ifyou have not an oven, you muit brown it before a 


fire. Mafon, 165. 
Mrs. Glaffz, in page 69 of her Art of Cookery, has the fame 
receipt, though the language is fomewhat different. 
Mutton the Turkifh way. 


Let the meat be cut in flices, wafh it in vinegar, put it in a 
pot, with whole pepper, rice, and two or three onions; ftew 
thefe very flowly, and fkim them verv often. When it is ten- 
aa take out the onions, and put fippits in the difh under 
them. 


, _ Saddle of Muttou matted. 
Take up the fkin, fcarify the meat, and ftick in it fliced fat 


livers, truffles, frefh pork, fliced onions, and anchovies; cover — 


this 


Bois: 
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‘ae oa ee es. 


104 Made Difhes of Mutton. 


this all over with a good force-meat, made of rafped lard, fuet, 
or marrow, fweet herbs chopped, mufhrooms, pepper and falt, 
and three yolks of eggs, all pounded together ; cover it over with 
the fkin well faftened, braze it (with the fkin undermoft) with 


broth, and a faggot of fweet herbs; when done, reduce the — 
fauce to a caramel or glaze. Glaze all the upper fide. Dal- 
rymple, 133. | | -— 


Mutton d-la-Maintenon. 


Cut fome fhort fteaks from a leg of mutton, make a force- 
meat with crumbs of bread, a little fuet chopped, or a bit of 
butter, lemon-peel grated, fhred parfley, pepper, falt, and nut-_ 
meg, mixed up with the yolk of an egg; pepper and falt the 
fteaks, lay on the force-meat } butter fome half fheets of writing 
paper, in each wrap up a fteak, twifting the paper neatly; fry 
them, or do them.in a Dutch oven; ferve them in the paper, a 
little gravy in the difh, and fome in a boat. Garnifh with pickles. 
Le Maitre, 119. : » Fetnegen 


Chine of Mutton with Cucumber Sauce. 


You mutt provide the two fore-quarters of mutton, fmall and 
fat; cut it down the fides, and chop through the fhoulders and g 
breafts, fo that it may ldy even in your dith; raife the fkin all 
off, without cutting or tearing; fcrape a little fat bacon, and 
take a little thyme, marjoram, favory, parfley, three or four 
green onions, a mufhroom or two, and a {fhallot ; mince all very 
fine, and fry them gently in the bacon; add a little pepper, and 
when it is almoft cold, with a pafte-brufh daub it all over the — 
back of your meat, fkewer the {kin over it, fpit it with three or, 
four large fkewers, and wrap fome paper over it well buttered ; 
roaft it enough very gently, and for fauce provide fome cucum- 
bers, (if in feafon) nicely quartered and fried in a bit of butter to 
a brown colour; {train them upon’ a fieve for a minute or two, 


boil about half an hour very foftly ; take the paper and fkin off é | 
your chine, and fend it to table with the fauce poured over it, — 
Se So nN ate ste Pe Ce Pee ‘adding 


ye? 
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adding the juice of a lemon; arid tafte it to try if it is well fla- 
' youred. Verral, 49. ¢ 


, 


Mutton Rumps and. Kidnies, 


Boil fix fheeps’ rumps in veal gravy, then lard your kidnies 
with bacon, and fet them before the fire in a tin oven ; when 
the rumps are tender, rub them over with the yolk of an egg, a 
little chyan and grated nutmeg, fkim the fat off the gravy, put it 
in a clean toffing-pan, with three ot nces of boiled rice, a {poon- 
ful of good cream, a little mufhroom-powder or catchup, thicken 
it with flour and butter, and give it a gentle boil ; fry your ramps 
alittle brown. When you dith them up, lay them round on your 
rice, fo that the fmall ends may meet in the middle, and lay a 
kidney between every rump. Garnifh with red cabbage or bar- 
berries, and ferve it up. © It is a pretty fide or cornerdifh. Raf- 
fald, 106. Farley, 108. Du Pont, 165. oa 


Mugion Rumps a-la-braife. 


Boil fix mutton: rumps for fifteen. minutes in water; then 
take them ‘out and cut them in two, and put them into a ftew- 
pan, with half a pint of good gravy, a gill of white wine, an 
onion ftuck with cloves, and a little falt and chyan pepper. ° 
Cover them clofe, and ftew them till they are tender. Take 
them and the onion out, and thicken the gravy with ‘a little 
butter rolled in flour, a fpoonful of browning, and the juic 
of half a lemon. Boil it up till it is fmooth, but not too 
thick. “Then put in your rumps, give them a top or two, 
and difh them up hot. Garnifh with horfe-radifh and beet- 
root. For variety, you may leave the rumps whole, and 
lard fix kidnies on one fide, and do them the fame as the 
rumps, only not boil them, and put the ramps in the middie 
of the difh, and kidnies round them, with the fauce over 
all. “ The kidnies make a pretty fide difh of themfelves. Fur- 


ley, 10g. 
To bafh Mutton. 


Cut your mutton in little bits as thin as you can, ftrew a lit- 

. tle flour over it, have ready fome gravy (enough for fauce) 
wherein fweet herbs, onion, pepper, and falt have been boiled ; 

{train its put in your meat, with a piece of butter oe in 

a ; | our, 
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flour, and a little falt, a fhallot. cut fine, a few capers and gor- 
kins chopped fine ; tofs all together for a minute or two 3 have 
ready fome bread toafted and cut into thin fippets, lay them 
round the difh, and pour in your hafh. Garnifh your difh 
with pickles and horfe-radifh. sates: | 

Note.—-Some love a glafs of red wine or walnut pickle. You 
may put juft what you will into a hafh, If the fippets are toalt. 
ed, it is better, 


Another way. 


Cut mutton in flices, put a pint of gravy or broth into a 
tofling-pan, with one fpoonful of mufhroom catchup, and one 
of browning; flice in an onion, a little pepper and falt, put it 
over the fire, and thicken it with flour and butter ; when. it 
boils, put in your mutton, keep fhaking it till it is thoroughly 
hot, put it into a foup-difh, and ferve it up. i 


~ To hafh cold Mutton. 


Cut your mutton with a very fharp knife in very little bits, 

as thin. as poffible ; then boil the bones with an onion, a little 
{weet herbs, a blade of mace, a very little whole pepper, a lit- 
tle falt, a piece of cruft toalted very crifp ; let at boil till there 


js juft enough for fauce, {train it, and put it into a fauce-pan, - 


with a piece of butter rolled in flour; put in the meat; when 
it is very hot, it is enough. Seafon with. pepper and falt. 
Have ready fome thin bread toafted brown, cut three-corner 
ways, lay them round the difh, and pour in the hafh. As ta, 
walnut-pickle, and all forts of pickles, you muft put im ac- 
cording to your fancy. Garnifh with pickles. Some love 3 
fmall onion pecled, cut very fmall, and done in the hafh. Or. 
you may ufe made gravy, if you have not time to bail the bones, 


Glaffe, 119. - 
| Oxford Fobn. 


Take a ftale leg of mutton, cut it in as thin collops as you 


poffibly can, take out all the fat finews, feafon them with 


mace, pepper, and falt; ftrew among them a little fhred parf- 
ley, thyme, and two or three fhallots; put a good lump © 
butter into a {tew-pan. When it is hot, put in all your col- 


s 


7 


lops, keep ftirring them with a wooden fpoon till they. ae 
° t ? 
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three parts done, then add half.a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, let them ‘fim- 
mer four or five minutes, and they will be quite enough. If 
you let them boil, or have them ready before you want 
them, they will grow hard. Serve them up hot, with fried 
bread cut in dice, over and round them, affald, 108. Far- 
fey, 113. : | 


A Hodge-podge of Mutton. 


Cut a neck or loin of mutton into fteaks, take off all the fat, 
then put the {teaks into a pitcher, with lettuce, turnips, carrots, 
two cucumbers cut in quarters, four or five onions, and pepper 
and falt; you muft not put any water to it, and ftop the 
pitcher very clofe; then fet it in a pan of boiling water, let it 
bail four hours, keep the pan fupplied with freth boiling water 
as it waftes, ee | 


Mutton Cutlets Lovers’ fafbion. 
Make the cutlets pretty thick, lard them with ham and bacon, 


then give them a few turns in a little butter, chopped parfley, ' 


and a little winter favory ; then put them in a ftew-pan, with 


fmall bits of ham, fliced onions, carrots, and parfnips, which 
you firft give a fry in oil or butter ; add a glafs of white wine and 
a little cullis. When done, fkim the fauce, and ferve with all 
the roots and ham. Dalrymple, 125. 


_Muiton Cutlets en Surtout, or in Difguife. 


Cut cutlets in the common way, and fimmer them with broth 
to about three parts, with a faggot of {weet herbs ; reduce the 
fauce till no more remains than what will bathe the cutlets ; 
garnifh them with force-meat round, made of fillet of veal, 
fuet, chopped parfley, fhallots, pepper and falt, and bread- 
crumbs foaked in cream, all being well pounded ; add three 
yolks of eggs, then bafte your cutlets with eggs and bread+ 
crumbs ; bake in the oven till of a good colour ; ferve with con- 
fomme f{auce, gravy, &c. Clermont, 133. 


Mutton 
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Mutton Chops in Difguife.. baa 


'Take ‘as many mutton chops as you want, rub thent with 
pepper, falt, nutmeg, and a little parfley ; roll each chop ~ 
in half afliect of white paper, well buttered “on the infide, 
an rolled on each and clole. Have fome hog’s-lard, or beef-* 
dripping, boiling in a {tew-pan ; put in the fteaks, fry them of a 

fine brown, lay them in your difh, and garnifh with fried parf- 
ley ; throw fome.all over, have a little good gravy in a cup, but 
take care you do not break the paper, nor have any fat in the 
difly ; but let them be well drained. © + DHE sina 


Fo broil Mutton Steaks. “ } 5 y 


“Gut ycur fteaks half an inch thick ; when your gridiron is. 
hot, rub it with frefh: feet, Jay on your fteaks, keep~turning 
them as quick as poilible; if you do not take great care, -the. 

fat that drops from them will fmoak them: When they are — 
enough, put them into,a hot difh, rub. them well with butter, 


flice a fhallot very thin into a fpoonful of water, pour iton them — 


with a fpeonful of mufhroom catchup and falt ; ferve them up. 
hot. Baffald, 71. | | tev dae onal 


Mutton Steaks baked. 


Cut a Join of mutton into fteaks, feafon them with pepper — 

_ and falt, butter a difh. and lay them in; stake a quart of «a 
milk, fix eggs well beat, and four fpoonfuls of flour ; beat 

t the flour and egg together in a little milk, and then put the 
~-reft to it; put in fome beaten ginger and falt, pour it over 
the fteaks, and fend it to table. Half an hour will bake it. — 


Mafon, 167. . 


Oo Sheeps’ Tongues Provence fafhion. 


Fry fli nions in butter ; when half done, add a little — 
flour, chopped parfley, a clove of garlick, pepper and falt, a 
* little cullis, and a glafs of white wine ; let it ftew till the onions ~ 
are done, then add as many fplit tongues (being ready boiled) as 
you think proper ; ftew them a quarter of an hour in the a * 

7 I : 
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ferve all together. Garnith the difh with fried bread. Dal- 


( rymple, 117. 
Sheeps’ Tongues Royal fafbion. 


_ Boil as the former ; then lard them quite through; marinade 
them an hour in a little pepper and falt, chopped partley, 
fhailots, and mufhrooms ; put a few flices of lard under. and 
over, add a little gravy, a glafs of white wine, with all the 
feafonings. When done, take out the flices of lard, fkim 
the fauce, add a little cullis, or butter rolled in flour, the juice 
of half a lemon, and ferve it upon the tongues; WDalrynipie, 
118. | 


Sheps’ Tongues plain family fafbion, 


Split ready boiled tongues in two; marinade in melted 
butter, pepper and falt, chopped parfley, and fhallots ; roll 
them in bread-crumbs, and broil them flowly ; ferve them 
with a fauce made of a fpoonful of vinegar, a bit of butter 


rolled in flour and broth, grated nutmeg, and chopped fhal- — 


- Tots; reduce the fauce, and ferve it under the tongues, Du 


Sheeps Trotters of different fafbions. 


When well {fcalded, boil them in water til] you car take 


out the great bone; then fplit and clean them properly ;_ boil 
them again till they are very tender, and drefs them in what 
manner you pleafe, either as a fricaffee, or with a cullis 
fauce, &c. taking care to make the fauce relifhing. Clermont, 
129. | “ 


Sheeps Trotters fried in. paftes 


The trotters being firft brazed or ftewed, bone them without 
cutting them ; roll them in good force-meat, then dip them in 
thick batter made of flour, white wine, one ego, and a littlé oil, 
pepper, and falt ; fry them of a good colour, and garnifh with 
- Sed parley. 


Sheeps* 


a 
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Sheeps’ Trotters Afpic. : 


Afpic is a fharp fauce or jelly, wherein is commonly ufed 
elder or tarragon vinegar, chopped parfley, fhallots, tarragon 
- Jeaves, pepper and falt, oil, muttard, lemon, any forts of cold — 
meat. Poultry or game may be ferved in afpic, either hot or 
. cold. Dalrymple, 122. a 
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To drefs a Lamb’s Head. 
Row the head and pluck tender, but do not let the liver be 


too much done. ‘Take the head up, hack it crofs and 
crofs with a knife, grate fome nutmeg over it, and lay it in a 
difh before a good fire ; then grate fome crumbs of bread, fome. 
{weet herbs rubbed, a little lemon-peel chopped . fine, a very 
little pepper and falt, and bafte it with a little butter ; then 
throw a little flour over it, and juft as it is done do the fame, 
bafte it and dredge it. “Take half the liver, the lights, the heart 
and tongue, chop them very fmall, with fix or eight {poonfuls 
of gravy or water ; firft fhake fome flour over the meat, and ftir 
it together, then put in the gravy or water, a good piece of but- 
ter rolled in a little butter, a little pepper and falt, and what 
runs from the head in the difh ; fimmer all together a few mi- 
nutes, and add half a fpoonful of vinegar ; pour it into your difh, 
lay the head in the middle of the mince-meat, have ready the 
other half of the liver cut thin, with fome flices of bacon broiled, 
and lay round the head. Garnith the difh with lemon, and fend 
to table. Glaffz, 27. ca 


Lamb’s Head and Purtenances. 


Skin the head and fplit it, take the black part out of the eyes, 
then wath and clean it exceeding well, lay it in warm water till 
it looks white, wafh and clean the purtenance, take off the gall, 
and lay them in water; boil it half an hour, then mince your 
heart, liver, and lights, very fmall ; put the mince-meat in a_ 

tofling-pan, with a quart of mutton gravy, a little catchup, pep- 
per and falt, half a lemon; thicken it with flour and butter, a. 
{poonful of good cream, and juft boil it up. When your head 
is boiled, rub it over with the yolk of an egg, ftrew over it 
bread-crumbs, a little fhred parfley, pepper, and falt ; thicken it 
| well | 
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well with butter, and brown it before the fire, or witha falas 
mander ; put the purtenance on your difh, and lay the head over 
it. Garnith with lemon or pickle, and ferve it up. Raffald; 
109. Farley, (without any material alterations,) 113. 


M 
‘ 
Lamb’s Head, Pontiff Sauce. x , 
' 


Take a lamb’s head, about three parts. boiled, chop fome 
mufhrooms, and fat livers cut in dice ; put them in a ftew- — 
pan with a little cullis and white wine, a faggot of fweet 
herbs, a little chopped fhallot, pepper, and falt; cut the 7 
tongue in dice, which you mix with the fauce ; then take the 
brains out of the head, and put it in the ragoo or fauce 5 Co- 
ver it ovet with the brains cut in flices ; bafte them with 4 
little of the {auce, bread-crumbs, and melted butter: bake in 5 
the oven till of a gdod colour ; ferve with Pontiff Sauce. Dal- 
rymple, 206. — ‘ 


To flew a Lamb’s Head, 


In oder to ftew a lamb’s head, wath it and pick it very 
| clean. Lay it in water for an hour, take out the brains, and 
m with a fharp kuife carefully extract the bones and the tongue; ; 

but be careful to avoid breaking the méat. ‘Then take out the 
eyes. ‘Take two pounds of veal, and two pounds of beef fuet; 
a very little thyme; a good piece of lemon-peel minced, a nut- 
meg grated, and two anchovies. Having chopped all thefe well 
together, grate two {tale rolls, and mix all with the yolks of four 
eges. _ Save enough of this meat to make about twenty balls. 
‘Take half a pint of frefh muthrooms, clean peeled and watht 
ed, the yolks of fix eggs chopped, half a pint of oyfters clean — 
wathed, or pickled cockles. Mix all thefe together; but firlt 
ftew your oyfters, and put to them two quarts of gravy, with a 
blade or two of mace Tie the head with packthread, cover 
'  7t clofe, and letit ftew two hours. “While this is doing, beat up } 
the brains with fome lemon-peel cut fine, a little chopped parf= 
ley, half a nutmeg grated, and the yolk of an egg. Fry the 
brains in little cakes in-boiling dripping, and fry the baliss and 
A keep them both hot. Take half an ounce of truffles and morels, — 
' and ftrain the gravy the head was ftewed in. Put to it the 
truffles and morels, and a few muthrooms, and boil all togethers 
then put in the reit of the brains that are not fried, and ft 
them together for a minute or two. Pour this over the. 


rt: 
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lay the fried brains and balls round it, and garnifh with lemon. 
Farley, 63; : 


Lamb’s Head Conde fafhion. 


‘Take a lamb’s head, being done in a white braze ; ferve with 
a fauce made of verjuice; three yolks of eggs, pepper, falt, and 
a piece of butter, fcalded chopped parfley, and a little nutmeg, 
if agreeable ; make thefe articles in a liafon without boiling, and~. 
ferve upon the head. Clermont, 174. 


To force a Leg of Lamb. 


Carefully take out all the meat with a fharp knife, and leave 
the fkin- whole, and the fat on it. Make the lean you cut out 
into a°force-meat, thus :-~To two pounds of meat add two 
pounds of beef fuet cut fine, and beat it in a marble mortar 
till it is very finé; take away all the {kin of the meat and fuet, 
and then mix it with four {poonfuls of grated bread, eight or 
ten cloves, five or fix large blades of mace dried and beaten fine, 
half a large nutmeg grated, a little pepper and falt, a little le- 
mon-peel cut fine, a very little thyme, fome parfley, and four 
eggs. Mix all together, put it into the fkin again ju{t as it was, - 
in the fame fhape; few it up, roaft it, and bafte it with butter. 
Cut the loin into fteaks, and fry it nicely ; lay the leg on the 
difh, and the loin round it, with ftewed cauliflowers all round 
upon the loin; pour a pint of good gravy into the difh, and fend 
it totable. If you do not like the cauliflower, it may be omit- 


ted. Glaffe, 31. Mafon, 170, Farley, 114. 


To boil a Leg of Lamb, and Loin fried. 


Cut your leg from the loin, boil the leg three quarters of an 
hour, cut the loin in handfome fteaks, beat them with a cleaver, 
and fry them a good brown ; then {tew them a little in {trong 
gravy ; put your leg on the dith, and lay your fteaks round it ; 
pour on your gravy, lay round lumps of {tewed {pinach and 

crifped parfley on every fteak. Send it to the table with goole- 
berry fauce ina boat. Raffald, 108. Ne. 


{ Another 
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Another way. 


Let the leg be boiled very white. An hour will do it. Cut — 
the loin into {teaks, dip them into a few crumbs of bread and 
egg, fry them nice and brown, boil a good deal of fpinach and 
lay in the difh ; put the leg in the middle, lay the loin round it, — 
cut an orange in four, and garnith the difh, and have butter im 
a cup. /Some like the: fpinach boiled, then drained, put into a 
fauce-pan with a good piece of butter, and ftewed: Glaffé, 31-_ 


To fry a Loin of Lamb. 


Cut your lamb into chops, rub it over on both fides with the ~ 
yolk of an egg, and fprinkle fome bread crumbs, a little parfley, % 
thyme, marjoram, and winter favory, chopped very fine, anda 
little lemon-pee] chopped fine ; fry it in butter of a nice light — 
brown, and fend it up in a difh by itfelf. Garnifh with a good, 
deal of fried parfley. ay 

To ragoo a Fore-quarter of Lamb. tg 

Cut off the knuckle-bone, take off the fkin, lard it all oni 
with bacon, and fry it of a nice light brown, then put it in a 
ftew-pan, and juft cover it with mutton gravy, a bunch of 

{weet herbs, fome pepper, falt, beaten mace, and a little whole | 
pepper 5 cover it clofe, and let it ftew for half an hour ; pour 
out the liquor, and take care to keep the lamb hot, {train off 
the gravy, and have ready half a pint of oyfters fried brown, 
our all the fat from them, add them to the gravy, with two” 
{poonfuls of red wine, a few mufhrooms, and a bit of butter 
-zolled in flour ; boil all together, with the juice of half a 
lemon ; lay the lamb in the difh, and pour the fauce over it 


Mrs. Glaffe has a receipt very much refembling the above in 


page 53° j a 
To force a Hind-quarter of Houfe Lamb. | 

Cut off the flank, and with a knife raife the thick part of t 1€ 
meat from the bone. Make a force-meat with fome fuet, a Jev 


- fcalded oyfters cut {mall, fome grated bread, a little beaten mace 
| : . peppet 
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pepper and falt, mixed up with the yolks of two eggs; ftuff it 
with this under where the meat is raifed up, and under the 
Kidney. Let it be half roafted, then put it in a large {tew-pan, 
with a quart of mutton gravy ; cover it, and let it ftew very 
gently. When it is enough, take it up and keep it hot, fkim off 
the fat, and {train the gravy ; add to ita glafs of Madeira, one 
fpoonful. of walnut catchup, half a lemon, a little chyan, half.a 
pint of ftewed oyfters, witha piece of butter rolled in flour ; 
pour it over the lamb. Ma/on, 173. 


Two Hind-quarters of Lamb with Spinach. 


‘Take your two quarters of lamb, trufs your knuckles in 
nicely, and lay it in foak two. or three hoursvin fome milk, co- 
riander feed, a little falt, two or three onions, and parfley ; put 
it boiling in but little water, {kim it well, put in fome flour and 
water well mixed, a lemon or two pared and fliced, a bit of fuet, 
and a little bunch of ‘onions and parfley ; ftir it well from ‘the 
bottom, and boil it gently, and thefe ingredients will make it as 
white as a curd. Prepare your fpinach as for the ham, with this 
difference —inftead of cullis with that feafoning, put to it about 
a pint of cream, a bit of butter mixed with flour, a little peppery 
falt, and nutmeg; ftir it over a flow ftove till it is of a nice con« 
fiftence, fqueeze in the juice of a lemon, pour it. into the difh; 
and lay your lamb upon it, after draining it from fat and water, 
and take off any of your feafonings that may chance to hang 
to it. . 

A. neck of veal is frequently done in the fame way, taking the 
chine-bone off, and trimming it neatly. Verral, 53. | 


To force a Hind-quarter of Lamb. 


Takea hind-quarter and cutoff the thank, raife the thick part 
of the flefh from the bone with a knife, {tuff the place with 
white force-meat, and {tuff it under the kidney; half roaft it, 
then put it in a tofling-pan, with a quart of mutton gravy ; co- 
“ver it clofe up, and let it ftew gently. When it is enough, take 
it up, and lay it in your difh, fkim the fat off the gravy, and 
ftrain it ; then put ina glafs of Madeira wine, one {fpoonful of 
walnut catchup, two of browning, half a lemon, a little chyan, © 
half a pint of oyfters ; thicken it with a little butter. rolled in 
flour ; pour your gravy hot on your lamb, and ferve it up.~ Raf 
fald, 109. 
a I we To 
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To bake Lamb and Rice. 


Take a neck or loin of lamb, half roaft it, take it up, cut ts 
{nto fteaks, then take half a pound of rice boiled in a quart of 
water ten minutes, put it into a quart of good gravy, with two 
or three blades of mace, and a little nutmeg. Do it over a 
ftove or flow fire till the rice begins to be thick ; then take it off, 
ftir in a pound of butter, and when that is quite melted, ftir in 
the yolks of fix eggs, firft beat; then take a difh and butter it — 
all over; take thé fteaks and puta little pepper and falt — 
over them; dip them in a little melted butter, lay them into 
the difh, pour the gravy which comtes out of them over them, — 
and then the rice; beat the yolks of three eggs, and pour all ; 
over ; fend it to the oven, and bake it better than half an hour. 


Glaffe, 52. poker ae 
Mrs. Mafon, in page 72 of the Lady’s Affiftant, has the above 4 
receipt, with only a little variation of the language. f 
Shoulder of Lamb neighbour fafhion. ; 


Prepare the fhoulder as the preceding ; make a force-meat of — 
roafted fowls, calf’s udder or fuet, bread-crumbs foaked in 
cream, chopped parfley, fhallots, pepper, falt, and four yolks — 
of eggs ; then fill the {houlder with it, and make it as round as 
poflibie ; faften it well, that the force-meat may aot get out 5 
then lard it, and ftew it in broth, with a faggot of {weet herbs. — 
When done, ftrain the fauce through a lawn tieve, reduce it toa 
glaze, and glaze the larded part. Serve with what fauce or Tay 
goo you pleafe. 


_ Lambs’ Sweetbreads. . 


Blanch your fweetbreads, and put into cold watera while, pu 
them into a ftew-pan with a ladie of broth, with pepper, falt, a 
{mall bunch of green onions and parfley, and a blade of mace 
{tir in a bit of butter with flour, and ftew all about half an hour. — 
Make ready a liafon of two or three eggs and cream, with a little 
minced parfley and nutmeg ; put in tops of afparagus that ye 
are to have ready boiled, and pour in your liafon, and take care 
it does not curdle ; add fome juice of lemon or orange, and fend — 


it to table. You may make ufe of peas, young goofebe: ies 
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or kidney beans for this, and alt make a pretty dith, Ver- 
yal, 118. x 


To drefs a Dif of Lambs’ Bits. 


Skin the ftones and fplit them, lay them on a dry cloth with - 
the fweetbreads and liver, and. dredge them well with flour, and 
fry them in boiling lard or butter a light brown ; then lay them 
on a fieve to drain ; fry a good quantity of parfley, lay your bits 
on the difh, and the parfley in lumps over it. Pour melted but- 
ter round them. Raffild, 282. Farley, 113. 


~ Lamb Chops en Cafarole. 


Having cut a loin of lamb into chops, put yolks of eggs on 
both fides, and ftrew bread-crumbs over them, with a little 
cloves and mace, pepper and falt, mixed; fry them of a nice 
light brown, and put them round in a difh, as clofe as you can; 
leave ahole in the middle to put the following fauce in;—all 
forts of {weet herbs and parfley chopped fine, {tewed a little in 
fome good thick gravy. Garnifh with fried parfley. Glaffe, 


54. Mafon, 172. Farley, 114. | 
Lamb Chops larded. 


Cut the beft end of a neck of lamb in chops, and lard one 
fide ; feafon them with beaten cloves, mace, and nutmeg, a little 
pepper and falt ; put them into a ftew-pan, the larded fide up- 
permoft ; put in half:a pint of gravy, a gill of white wine, an 
onion, a bundle of fweet herbs, ftew them gently till tender ; 
take the cheps out, {kim the fat clean off, and take out the onion 
and {weet herbs ; thicken the gravy with a little butter rolled in 
* flour ; add a fpoonful of browning, a {poonful of catchup, and 
one of lemon-pickle. Boil it up till it is fmooth, put in the 
chops, larded fide down, ftew them up gently for a minute or 
two; take the chops out, and put the larded fide uppermoft in 
the difh, and the fauce over them. Garnith with lemon, and 
pickles of any fort. You may add truffles and morels, and 
pickled mufhrooms, in the fauce, if you pleafe ; or you may do 
the chops without larding, | 


* 
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Grafs Lamb Steaks. 


Pepper and falt them, fry them.’ When enough, lay them in “@ 
a.difh, pour out the butter, fhake a little flour into the pan, pour 
in a little beef broth, a little catchup and walnut-pickle ; boil 
this up, ftirring it ; put in the fteaks, and give them a fhake 
round, . 


Houfe Lamb Steaks. 


Seafon them with pepper, falt, nutmeg, grated lemon-peel, 
and parfl-y chopped (but dip them firft in egg); fry them quick, 
thicken fome’ good gravy, add a very little red wine, catchup, 
and fome oyiters ; boil thefe together, put in the fteaks; juft — 
heat them, Palates may be added ftewed tender, force-meat , 
balls, and hard eggs. me a 
-N.B. Itis a very good difh, and convenient when poultry 
are dear, A/afon, 171. : 4 


To fry a Neck or Loin of Lamb. wi 


Cut it into thin fteaks, beat them with a rolling-pin, fry them 
in half a pint of ale, feafon them with a little falt, and cover — 
them clofe. When enough, take them out of the pan, lay them 
in a plate before the fire to keep hot, and pour allout of the pan 
into a bafon; then put in half a pint of white wine, a few ca- 

_pers, the yolks of two eggs beat, with a little nutmeg and a little 
falt; add to this the liquor they were fried in, and keep ttirring 7. 
it one way all the time till it is thick, then put in the lamb, 
keep fhaking the pan for'a minute or two, lay the fteaks in the 

\ difh, pour the fauce. over them, and have fome parfley in a { 
plate before the fire to crifp. Garnifh your difh with that and 

‘lemon. Glajfe, 53. JHE Y / 


Lambs Ears with Sorrel, 4 


Tn London fiich things as thefe, or calves’ ears, tails, or tl 
ears of fheep, ready for ule, or perhaps in fome other great mare 
kets, are always to be had of the butchers or tripemen, ss 

About a dozen of lambs’ ears will make a fimall difh, and they 
mutt be {tewed tender in a braze ; take a large handful of forrel, | 
chop it a little, and ftew it ina fpoonful of broth and a morfel | 

a ‘ be 
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of butter : pour in a fmall ladle of cullis, a little pepper and.falt, 
and nutmeg; ftew it a few minutes, and difh up the ears upon 
it, nicely’twifted up. Verral, 119. 


Lambs’ Ramps fried of a bright colour. 


The rumps being brazed or boiled, make a light batter of. 
flour, one egg, a little falt, white wine, and a little oil; fry 
them of a good colour, and ferve with fried parfley round. You 
may alfo put them: to any fauce you think proper, being firt 
brazed or boiled. Clermont, 179. 


OMT APs VIL. 


MADE DISHES OF PORK, &c 


To barbecue a Pig. 
RD ee a pig of ten wecks old as if it were to be roafted ; | 


make a forcemeat of two anchovies, fix fage-leaves, and 

the liver of the pig, all chopped very {mall ; then put them into 
a marble mortar, with the crumb of half a penny loaf, four 
ounces of butter, half a tea-fpoonful of chyan pepper, and half 
a pint of red wine; beat them all together to a pafte, put it 
in your pig’s belly, and few it up; lay your pig down at a good 
diftance before a large brifk fire, finge it well, put in your drip- 
ping-pan three bottles of red wine, bafte it with the wine all the 
time it is roafting, When it is half roafted, put under your pig 
two penny loaves ; if you have not wine enough, put in more. 
When your pig is near enough, take the loaves and fauce out of 
| your 
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your dripping-pan, put to the fauce one anchovy chopped fmall, 
a bundle of fweet herbs, and half a lemon. Boil it a few mi- 
nutes, then draw your pig, put a fmall lemon or apple in the 
pig’s mouth, and a leaf on each fide; {train your fauce, and pour 
it on them boiling hot ; lay barberries and flices of lemon round 
jt, and fend it up whole to table. It isa grand bottom difh, It 
will take four hours roafting. Reffald, 111. Farley, with the 
alteration of a few words, 114, 


Mrs. Glaffe, page 67, has the above receipt, with only this 
difference-—ihe recommends two bottles of port and one of 
Madeira for bafting. Mrs. Raffald three bottles of port, and 
no Madeira. 


Another way. 


Take a pig nine or ten weeks old, fcalded, &c. as for roafting 5 
make a ftufing with a few fage leaves, the liver of the pig, and 
two anchovies boned, wafhed, and cut very fmall ; put them into 
a mortar with fome crumbs of bread, a quarter of a pound of 
butter, a very little chyan pepper, and half a pint of Madeira 
wine ; beat them to pafte, and few it up in the pig, lay it down = 
"at a great diftance to a large brifk fire, finge it well; put into 

~ the dripping-pan two bottles of Madeira wine, and bafte it well 
all the time it is roafting. When it is half roafted, put into the — 
dripping pan-two French rolls, If there is not wine enough in 
the dripping-pan, add more. When the pig is near enough, — 
_ take the rolls and fauce, and put them into a fauce-pan ; add to — 
them one anchovy cut fmall, a bunch of fweet herbs, and the 
juice of alemon. “ake up the pig, put an apple in its mouth, 
anda roll on each fide; then ftrain the fauce over it. ae 

Some barbecue a pig of fix or feven years old, and ftick 
blanched almonds all over it ; but bafte it with Madeira in the 
fame manner. Ma/on, 185. "ly ne 


To drefs a Pig au Pere Duillet, : | 


Cut off the head, and divide it into quarters; lard them with 
bacon, feafon them with mace, cloves, pepper, nutmeg, and falt. 
Lay alayer of fat bacon at the bottom of a kettle, lay the head — 
jade middle, and the quarters round ; then put ina bay-leaf, - 
an onion fliced, lemon, carrots, parfnips, parfley, and chives 5 

| pt | 

; } 
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cover it again with bacon, put in a quart of broth, ftew it over 
the fire for an hour, and then take it up. Put your pig into a 
ftew-pan or kettle, pour in a bottle of white wine, cover it clofe, 
and let it ftew for an hour very foftly. If you would ferve it cold, 
let it ftand til] it is cold, then drain it well, and wipe it that it may 
look white, and lay it in a difh with the head in the middle and 
the quarters round; then throw fome green parfley all over. Or 
any one of the quarters isa pretty little difh, laid in water crefles, 
If you would have it hot, whilft your pig is {tewing in the wine, 
take the firft gravy it was ftewed in, and {train it, {kim off all the 
fat, then take a {weetbread cut into five or fix flices, fome truf- 
fles, morels, and mufhrooms ; ftew all together till they are 
| enough, thicken it with the yolks of two eggs, or a piece of 
butter rolled in flour ; and when your pig is enough, take it out 
and lay it in your difh ; put the wine it was ftewed in to the 
ragoo, then pour all over the pig, and garnifh with lemon, 


Majon, 185. Glaffe, 66. Farley, 67. 
A Pig Maielot. 


Gut and fcald your pig, cut off the head and pettitoes, then 
cut your pig in four quarters, put them with the head and toes 
into cold water ; cover the bottom of a {tew-pan with flices of 
bacon, and place oyer them the faid quarters, with the pettitoes 
and the head cut in two, Seafon the whole with pepper, falt, 
thyme, bay-leaf, an onion, and a bottle of white wine ; lay over 
more flices of bacon, put over it a quart of water, and let- it 
boil. ‘Take two large eels, fkin and gut them, and cut them 
about five or fix inches long. When yofr pig is half done, put 
in your eels, then boil a dozen of large craw-fifh, cut off the 
claws, and take off the fhells of the tails; and when the pig and ~ 
ecls are enough, lay firft your pig and the pettitoes round it, but 
do not put in the head (it will be a pretty dith cold); then lay 
your eels and craw-fifh over them, and take the liquor they were 
ftewed in; fkim of all the fat, then add to it half a pint of {trong 
gravy, thicken with a little piece of butter rolled in flour, and - 
_a fpoonful of browning, and pour over it ; then garnifh with © 
_craw-fifh and lemon. ‘This will do for a firft courfe, or remove. © 


Fry the brains and lay round, and all over the dith, 


Collared | 


; 


‘brains and fage in the belly. Farley, 46. 


- 


. 143 Made Difhes of Pork, ec. 


Collared Pig. ete 


Kill a fine young’ roafting pig, drefs off the hair and draw it, 
and wafh it clean; rip it open from one end to the other, and 
take out all the bones; rub it all over with pepper and falt, a 
little cloves and mace beaten fine, fix fage leaves and fweet 
herbs chopped fmall; roll up your pig tight, and bind it with a 
fillet ; fill the pot you intend to boil it in with foft water, a bunch 
of fweet herbs, fome pepper-corns,''fome cloves and mace, a 


“handful of falt, and a pint of vinegar; when the liquor boils, 


put in your pig ; boil it till it is tender; take it up, and when it 
is almoft cold, bind it over again, put it into an earthen pan, and 
pour the liquor your pig was boiled in over it, and always keep 
it covered. When you want it, take it out of the pan, untie the - 
fillet as far as you-want to cut it, then cut it in flices, and lay it — 
in your difh. Garnith with pariley. Glaffe, 65. Mafon, — 
1806. 


To bake a Pig. 


When neceflity obliges you to bake a pig, lay it in a difh, flour 
it well all over, and rub the pig over with butter. Butter the difh — 
jn which you intend to put it, and put itin the oven. ‘Take it 
out as foon as it is enough, and having rubbed it over with a but- 
ter cloth, put it into the oven again till it is dry; then take it — 
out, lay it in adifh, and cut it up. Take off the fat from the — 
difh it was baked in, and fome good gravy will remain at the — 
bottom. Add to this a little veal gravy, with a piece of butter _ 
rolled in’flour, and boil it up; put it into the difh, with th¢ © 


7 . 


A Pig in Felly. 


Cut it into quarters, and lay it into your ftew-pan ; put in one” 
calf’s foot, and the pig’s feet, a pint of Rhenifh wine, the juice ~ 
of four lemons, and one quart of water, three or four blades ou 


mace, two or three cloves, fome falt, and a very little piece ie 


lemon-peel ; {tove it, or do it over a flow fire two hours; then 
take it up, lay the pig into the difh you intended for it, then’ftraim 
the liquor, and when the jelly is cold, {kim off the fat, and leave ~ 
the fettling at the bottom, Beat up the whites of fix eggs, and . 


ee 


+ 
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boil up with the jelly about ten minutes, and put it through a | 
bag till it is clear ;-then pour the jelly over the pig, and ferve it 
up cold in the jelly. Glaffe, 65. ! 


To drefs a Pig like a fat Lamb. 


Take a fat pig, cut off its head, flit and trufs it up like a lamb.. 
When itis flit through the middle and fkinned, parboil it a little, 
then throw fome parfley over it, roaft it and dredge it. Let your 
fauce be half a pound.of butter, and a pint of cream, ftirring it 
all cont till it is fmooth ; then pour it over, and fend it to 
table, ; 


To drefs a Pig the French way. 


Spit your pig, lay it down to the fire, let it roaft till it is tho- 
roughly warm, then cut it off the fpit, and divide it into twenty 
pieces. Set them to ftew in half a pint of white wine and a pint 
of {trong broth, feafoned with grated nutmeg, pepper, two onions 
' cut fmall, and fome ftriped thyme. Let it {tew an hour; then 
put it to half a pint of {trong gravy, a piece of butter rolled ’in 
flour, fome anchovies, and a {poonful of vinegar or mufhroom- 
pickle. ‘When it is enough, lay it in your difh, and pour the 
gravy over it ; then garnifh with orange and lemon, 


To drefs Pigs’ Pettitoes, 


Put your pettitoes into a fauce-pan with half a pint of water, . 


. a blade of mace, a little whole pepper, a bundle of fweet herbs, 


and an onion, Let them boil five minutes, then take out the 
liver, lights, and heart, mince them very fine, grate a little nut- 
_ meg over them, and fhake a little flour on them; let the feet do 
till they are tender, then take them out and ftrain the liquor, put 
all together with a little falt, and a piece of butter as big asa 
walnut ; {hake the fauce-pan often, let it fimmer five or fix mi, 
nutes, then cut fome toafted fippets and lay round the difh; lay 
the mince-meat and fauce in the middle, and the pettitoes fplit 
round it. You may add the juice of half a lemon, or a very 
little vinegar, seu’ | 


Another 
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Another way. 


Boil the heart, liver, and lights, a few minutes (let the feet 
do till tender) ; fhred them, take a little of the liquor they were 
boiled in, fome pepper, falt, and nutmeg, a little grated lemon- 
peel; ftir in the mince with a bit of butter and flour, and give it © 
a boil up. Serve it with the feet fplit, laid on the top, and toaft- 
ed fippets. Majon, 187. a 


A ragoo of Pigs’ Feet and Ears. 


Having boiled the feet and ears, fplit the feet down the mid- 
dle, and cut the ears in narrow flices. Dip them in butter and 
fry them brown. Put a little beef-gravy in a tofling-pan, with 
2 tea-fpoonful of lemon-pickle, a large one of mufhroom catch- 
up, the fame of browning, and a little falt. Thicken it with a 
lump of butter rolled in flour, and put in your feet and ears. 
Let them boil gently, and when they are enough, lay your feet 
in the middle of the difh, and the ears round them ; then ftrain 
your gravy, pour it oyer them, and garnifh with curled pariley, | 


Farley, 79. 


Another way. | 


Take them out of the fauce, fplit them, dip them in egg, then 
‘jn bread-crumbs and chopped parfley ; fry them in hogs’ lard, 
: drain them ; cut the ears in long narrow flips, flour them, put 
them into fome good gravy ; add catchup, morels, and pickled 
mufhrooms ; ftew them, pour them into the difh, and lay on 
the feet. 
| Or they are very good dipped in butter and fried, eat with 
| ‘ melted butter and muftard. 


To barbecue a Leg of Pork, 


Lay down your leg to a good fire, put into the dripping-pan 
two bottles of red wine, bafte your pork with it all the time it 
is roafting. When it is enough, take up what is left in the pan, 
put to it two anchovies, the yolks of three eggs boiled hard and 
pounded fine, with a quarter of a pound of butter and half a 
lemon, a bunch of {weet herbs, a tea-fpoonful of lemon-pickle, 
a fpoonful of catchup, and one of tarragon vinegar, or a little 

tarragon 


~ 
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_tatragon fhred fmall ; boil them a few minutes, then draw your 
pork, and cut the fkin down from the bottom of the flank in 
rows.an inch broad, raife every other row, and roll it to the 
fhank ; {train your fauce, and pour it in boiling hot, lay oyfter 
patties all round the pork, and fprigs of green parfley. Raf- 
fald, 111. ° 


Mrs. Mafon, page 175, has nearly the fame receipt as the 
above ; the only difference is, that fhe omits the lemon-pickle 
and tarragon, as well as the green parfley for garnith. 


To fiuff a Chine of Pork. 


"Take a chine of pork that has hung four or five days; make 
four holes in the lean, and ftuff it with a little of the fat leaf, 
chopped very {mall, fome parfley, thyme, a little fage and fhal- 
lot cut very fine, feafoned with pepper, falt, and nutmeg. It 
muft be ftuffed pretty thick. Have fome good gravy in the 
difh. For fauce, apple-fauce and potatoes. 


a 


Another way. 


Take a chine that has been hung about a month, boil it half 
an hour, then thicken it up and make holes in it all ovér.the 
lean part, one inch from another, {tuff them betwixt the joints 
with fhred parfley, rub it all over with the yolk of eggs, ftrew 
over it bread-crumbs, bafte it, and fet it in a Dutch oven. 
When it is enough, lay round, it boiled broccoli, or ftewed {pi- 
~hach. Garnifh with parfley. Raffald, 112. | 


£log’s Head au Sanglier, or Wild-boar fafbion. 


Cut the head clofe to the fhoulder, bone the neck part, part 
the flefh from the nofe as far as the eyes, cut off the bone, lard 
the infide with bacon, feafon with pepper, falt, and {pices ; 
rub it all over with falt, and half an ounce of pounded falt- 
petre ; put it in a pickle-pan, with half a handful of juniper- 
berries, {weet herbs, fix laurel-leaves, bafil, eight cloves, whole 
pepper, and. half a handful of coriander-feed ; let it lie for about 
eight days, rubbing it every day; then take it out and wipe it 
dry.; tie it well, boil it with three pints of red wine, and as 
_ much water as will properly boil it, with onions, carrots, a large 
faggot 


~ fowls, cocks’-combs, mufhrooms, and truffles. ‘Tofs them up 
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faggot of fweet herbs, two cloves of garlick, four cloves, and 
two pounds of hogs’-lard; when near done, tafte the braze, 
and add falt, if neceflary ; when it gives under the finger, itis — 
done ; let it cool in the braze ; ferve cold upon: a) napkin. 
You may garnifh with bay-leaves or parfley, according to 
fancy. 

N. B. You may drefs it without the hogs’-lard, as directed. 


Dalrymple, 143. | 


\ 


} 
. 
F 


A Hog’s Head like Brawn. 


Wath it well, boil it till the bones will come out ; when cold, 
put the infide of the cheeks together, with falt between ; put the | 
ears round the fides, put the cheeks into a cloth, prefs them into — 
a fieve, or any thing round, put ona weight for two, days; — 
have ready a pickle of falt and water, with about a pint of malt 
boiled together ; when cold, put in the head. . 


, 
Ham. a-la-braze.. 


Take off the fkin, clear the knuckle, and lay it in water.to — 
frefhen. Then tie it about with a ftring, and take flices of ba- 
con and beef; beat and feafon them well with fpices and fweet 
herbs, and lay them in the bottom of a kettle, with onions, 
parfnips and carrots fliced, with fome chives and parfley.. Lay 
in your ham the fat fide uppermoft, and cover it with flices of 
beef, and over that with ilices of bacon. ‘Then Jay on fome 
fliced roots and herbs, the fame as under it. Cover it, and {top 
it clofe with pafte. Put fire both over and under it, and let 1 
ftew twelve hours with a very flow fire. Put it into a pan, 
dredge it well with grated bread, and brown it with a hot iron 5 
or put it into the oven, and bake itan hour. [hen ferve it upom 
aclean napkin. Garnifh with raw parfley. If itis to be eaten 
hot, make a ragoo thus :—take a veal fweetbread, fome livers of 


ina pint of good gravy, feafoned with {pice to your tafte ; thick- 
en it witha piece of butter rolled in flour, and a glafs of red wine. — 
Then brown your ham as above, and let it ftand a quarter of an 

hour to drain the fat out. Take the liquor it was ftewed in, 
{train it, fkim off-all the fat, put it into the gravy, and boil it 
up with a fpoonful of browning. Sometimes you may ferve it _ 
~~» 5 up 
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up with carp-fauce, and fometimes with a ragoo of craw-fith. 
Farley, 135. 


To roaft\a Ham, or a Gammon of Bacon. 


_ Half boil your ham or gammon, then take off the fkin, dredge 
it with oatmeal fifted very fine, bafte it with frefh butter ; it will 
make a ftronger froth than either flour or bread-crumbs, then 
roaft it. When it is enough, difh it up, and pour brown gravy 
on your difh. Garnifh with green parfley, and fend it to table. 
Raffald, 112. } 


To force Hogs’ Ears. . . 


‘Take two or three pair of ears, parboil -them, ‘or take them 
foufed ; then take an anchovy, fome fage, fome parfley, half a 
pound of fuet chopped f{mall, fome crumbs of bread, and a 
little pepper ; mix all of them together with the yelk of an egg, 
ftuif them, and fry them in frefh butter till they are ofa light 
brown ; then pour away all the fat, and put to them halfa pint 
of very rich gravy, a glafs of Madeira, three tea-fpoonfuls of muf= 
tard, a little bit of butter rolled in flour, a {mall onion whole, 
and a little pepper; cover them clofe, {tew them very gently 
for half an hour, and fhake the pan often. When they are 
enough, take them out, and pour the fauce over. them, but firlt 

_take out the onion. ‘To improve the difh, the meat may be 
fliced from the feet, and added. Put in falt enough to giveit a 
_ proper flavour. Maj/on, 180. 


/ 


. Mock Brawn, 


Take two pair of neat’s feet, boil them very tender, and pick 
the flefh entirely from the bones ; take the belly-piece of pork, boil 
it till it is near enough, then bone it, and roll the meat of the. feet 
_ up in the pork very tight; then take a {trong cloth, with fome 
Coarfe tape, and roll it round very tight; tie it up in a cloth, 
boil it till it is fo tender that a {traw may run through it ;.let it 


_ be hung up ina cloth tillit is quite cold, after which put it into _ 


fome foufing liquor, and keep it for ufe, 


Chim | 


a 
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Chine of Pork, poivrade fauce. 


Salt it about three days ; then roaft it, and ferve with fauces 
ee You may alfo fend Robert fauce in the fame boat. 


alrymple, 145. 


Hogs’ Tails of different fafhions. 


Stew the tails very tender in broth, with a clove of garlick, 
whole _ pepper, falt, a little thyme, and two laurel-leaves. 
When done, ferve with what fauce you pleafe; or broiled with 
crumbs of bread, with muftard-fauce in a fauce-boat, alfo with 
ftewed cabbages, &c. 


Hogs’ Feet brazed and broiled. 


Clean the feet very well, and cut them in two ; put thin flices — 
of lard between each two halves; tie them-two and. two toge- 
ther; then fimmer them about fix hours, with two glaffes of 
white wine, one of brandy, a little hogs’-lard, fpices, a faggot of 7 
parfley and fweet herbs, three {hallots, and one clove of garlick. 
When done, let them cool in the braze ; untie them, bafte with 
their own fat, and ftrew them over with bread-crumbs ; broil of 
a fine colour; ferve with or without fauce. of 
_N.B. They may alfo be fried, baked, ragooed, &c. Dals 
rymple, 146. 

: 


To broil Pork Steaks. » 


Pork fteaks require more broiling than mutton fteaks. When — 
they are enough, put in alittle good gravy. A little fage, rubbed — 
very fine, ftrewed over them, gives them a fine tafte. Do-not 
cut them too thin. Farley, 72. : 


Pork Cutlets. ; “a 


Skin a loin of pork, and divide-it into cutlets; ftrew fome > 
parfley and thyme cut fimall, with fome pepper, falt, and 
grated bread over them; boil them of a fine brown; have 
@ | ready 


&! 
¢ 
oe 
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ready fome good gravy, a fpoonful of ready-made muftard, two 
thallots fhred fmall; boil thefe together over the fire, thicken 
with a piece of butter rolled in flour; and a little vinegar, if 
agreeable. Put the cutlets into a hot difh, and pour the fauce 
over them. MWa/on, 176. 


Park Steaks, is 


_ Cuta neck of pork which has been kept fome time, and pare 
the fteaks properly : you may drefs them in the fame manner, in 
every refpect, as veal cutlets, and in as many different ways, 
ferving them with any fort of ftewed greens or fauces. Cler- 
mont, 17%. } 


Toafted Bread and Ham with Eggs. 


_ Toaft bits of bread of what bignefs you pleafe, fry them in 
butter of a good colour ; take as many flices of ham, and foak 
them over a flow fire in butter till they are done, turning them 
often ; then lay them upon bread, put a little cullis into the 
ftew-pan, give it a boiling, fkim the fat clear off, and add a lit- 
tle broth and vinegar ; boil a moment, and ferve upon the toaft. 
‘The ham is prepared the fame, if you would ferve it with 
poached eggs, or any fort of ftewed greens, 


nae # 
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CHAP. VIL 
MADE DISHES OF POULTRY, &ec. 


Goofe a-la-mode. 


ICK a large fine goofe clean, fkin and bone it nicely, and 
take off the fat.. Then take a dried tongue, and boil and 
peel it. Take a fowl and treat it in the fame manner as the 
goofe ; feafon it with pepper, falt, and beaten mace, and roll it 
round the tongue. Seafon the goofe in the fame manner, and 
put both tongue and fowl into the.goofe. Put it mto a little pot 
that will ju(t hold it, with two quarts of beef gravy, a bundle of — 
{weet herbs, and an onion. Put fome flices of ham, or good — 
bacon, between the fowl and goofe ; then cover it clofe, and let 
st flew over the fire for an hour very flowly. ‘Then take up your — 
goofe, and fkim off all the fat; ftrain it, and put in a glafs a §. 
red wine, two fpoonfuls of catchup, a veal {weetbread cutfmall, 
fome truffles, mufhrooms,-and.morels, a piece of butter rolled in 


flour, and, if wanted, fome pepper and falt, Put the goofe in 
Then ~ 


~ 
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To marinade a Goofe. 


Cut your goofe up the back-bone, then take out all the bones, 
and ftuff it with forcezmeat, and few up the back again; fry the 
goofe a good brown, then put it into a deep ftew-pan, with two 
quarts of good gravy, and covet it clofe, and ftew it two hours ; 

' then take it out, and fkim of the fat; add a large {fpoonful of 
lemon pickle, one of browning, and one of red wine; one an- 
chovy fthred fine, beaten mace, pepper, and falt to your palate ; 
thicken it with flour and butter, boil it a little, difh up your 
goofe, and {train your gravy over it. 

N. B. Make your ftuffing thus:—take ten or twelve fage- 
leaves, two large onions, two or three large {harp apples, fhred 

“them very fine, mix them with the crumb of a penny loaf, four 

~ ounces of beef marrow, one glafs of red wine, half a nutmeg 
grated, pepper, falt, and a little lemon-peel fhred {mall; make 
a light ftuffing with the yolks of four eges. Obferve to make 
it one hour before you want it. Raffald, 126, 


To ragoo a Goofe. 


Flat the breaft down witlr a cleaver, ther prefs it down with 
your hand, fkim it, dip it into fcalding water ; let it be cold, 
Jard it with bacon, feafon it with pepper, falt, aiid a little beaten 
mace; then flour it all over, take a pound of good beef-fuet cut 

-fimall, put it into a deep ftew-pan, let it be melted, then put in 
your goofe ; let it be brown on both fides, When it is brown, 
— In a quart of boiling gravy, an onion or two, a bundle of 

weet herbs, a bay-leaf, fome whole pepper, and a few cloves. 
Cover it clofe, and let it flew foftly till itis tender. About an 
hour will do, if fmall ; if a large one, an hour and an half. In 

‘the mean time make aragoo. Boil fome turnips almoft enough, 
fome carrots and onions quite enough ; cut your turnips and cars 
fots the fame as for a harrico of mutton, put them into a fauce- 
pan with half a pint of good beef gravy, a little pepper and falt, 
@ piece of butter rolled in flour, and let this ftew all together a 
quarter of an hour. ‘Take the goofé and drain it well 5 then lay 
It in the difh, and pour the ragoo over it. 

“Where the onion is difliked, leave it out. You may add cab- 
bage boiled and chopped fmall. Glaffe, 85. Mafen, almott in 
the fame words, 269. ye | 
ey | 


K 2 ; To 


ea 


132 Made Difbes of Poultry, Se. 


é 
i 


To fmoke a Goofe. 


_ Take a large ftubble-goofe, take off all the fat, dry it well in- — 
fide and out with a cloth, wath it all over with vinegar, and then — 
rub it over with common falt, faltpetre, and a quarter of a — 
pound of coarfe fugar; rub the falts well in, and let it liea — 
fortnight ; then drain it well, few it up in a cloth, dry it in the — 
middle of a chimney. It fhould hang a month, Sauce—-onionsy 


greens, &c. 


}  -To few Giblets. 


‘ Scald and clean them well, cut off the bill, divide the head, 

fkin the feet, ftew them with water (enough for fauce) a {prig 0} 
thyme, fome whole black pepper, an onion ; let them do tilk- 
very tender, ftrain the fauce; add a little catchup and flour, if — 
the fauce is not thick enough. Lay fippets toalted round the 
difh. Mafon, 270. - : Pie og 


Bohan Another way« 


‘Cut your pinions in two, the neck in four pieces, flice the giz- 
gard, clean it well, ftew them in two quarts of water, or/mut+ 
ton broth, with a handful of fweet herbs, one anchovy, a kW 
pepper corns, three or four cloves, a fpoonful of catchup, and 
an onion. When the giblets are tender, put in a f{poonful o 
ood cream, thicken it with flour and butter, ferve them up 11 
foup-difh, and lay fippets round it. Raffald, 57- | 


Giblets a-la-Turtle. 


Let three pair of giblets be well cleaned and cut, as before, 
put them into your {tew-pan, with four pounds of {crag of veal, 
and two pounds of Jean beef, covered with water 5 let yem 
boil up, and {kim them very clean ; then put in fix cloves, ‘ot 
blades of mace, eight corns of all-fpice, beat very fine, fom 
bafil, fweet marjoram, winter favory, and a little thyme, choj 

ped very fine, three onions, two turnips, and one carrot; # w 
them till tender, then ftrain them through a fieve, and wath the# 
clean out of the herbs in fome warm water; then take a piece 
of butter, put it in your ftew-pan, melt it, and put in as & ch 
flour as will thicken it; ftir it till it is fmooth, then put your 


‘ 


: 


* 
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quor in, and keep ftirring it all the time you pour it in, or elfe 
it will go. into lumps, which if it happens, you mutt {train it 
' through a fieve; then put in a pint of Madeira wine, fome pep- 
per and falt, and a little chyan pepper; ftew it for ten minutes, 
then putin your giblets ; add the juice of a lemon, and {tew them 
fifteen minutes; then ferve them in atureen. You may put in 
fome ege-balls made thus :—Boil fix eges hard, take out the 
yolks, put them in a mortar, and beat them ; throw ina {poon- 
ful of flour, and the yolk of a raw egg, beat them together till 
fmooth ; then roll them in little balls, -and fcald them in boiling 
water, and juft before you ferve the giblets up, put them in. 

N. B. Never put your livers in at firft, but boil them in a 
fauce-pan of water by themfelves. Gla/fe,87. 4 


Turkey a-la-daube, to be feat up hot. 


Cut the turkey down the back, jutt enough to bone it, with- 
out {poiling the look of it, then {tuff it with a nice force-meat, 
made of oyfters chopped fine, crumbs of bread, pepper, falt, 
fhallots, a very little thyme, parfley, and butter; fill it as full as 
you like, and few it up with a thread, tie it up in a clean cloth, 
and boil it very white, but ‘not too much. You may ferve it up. 
with oyfter-fauce made good, or take the bones, with a piece of 
veal, mutton, and bacon, and make a rich gravy, feafoned with 
pepper, falt, thallots, and a little bit of mace; ftrain it off 
through a fieve, and ftew your turkey in it (after it is half-boiled) 
juft half an hour, difh it up in the gravy after it is well{kimmed, 
{trained, and thickened with a few mutfhrooms, {tewed white, 
_ or {tewed palates, force-meat balls, fried oyfters or fweetbreads, 
and pieces of lemon. Difh them up with the breaft upwards, If 
you fend it up garnifhed with palates, take care to have them 
ftewed tender firft, . Before you add them to the turkey, you may 
put a few morels and truffles in your fauce, if you like it, but 
take great care to wafh them clean. Raffald, 122. Farley, 119. 


Turkey d-la-daube, to be fent up cold, 


_ Bone the turkey, and feafon it. with pepper and falt, then 
fpread over it fome flices of ham, upon. that fome force-meat, 
‘upon that a fowl, boned and feafoned as above ; then more ham 
and force-meat, then few it up with thread; cover the bottom 
of the {tew-pan with veal and ham, then lay in the turkey, the 
breaft down ; chop all the bones to pieces, and put them on the 
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turkey, cover the pan, and fet it on the fire five minutes ; then 
put in as much clear broth as will cover it, let it boil two hours 5 
when it is more than half done, put in one ounce of ifing-glafs 
and a bundle of herbs. When it is done enough, take out the 
turkey, and {train the jelly through a hair fieve, fkim off all the 
_ fat, and when it is cold, lay the turkey upon it, the breaft down, — 
and cover it with the reft of the jelly. Let it ftand in fome cold 
place. When you ferve it up, turn it on the difh it is to be 
ferved in. If you pleafe, you may fpread butter over the tur- 
key’s breaft, and put fome green parfley or flowers, or what you 
pleafe, and in what form you like. 


To flew a Turkey brown the nice way. 


Bone it, and fill it with a force-meat thus :—Take the flefh of 
a fowl, half a pound of veal, and the flefh of two pigeons, with 
a well-pickled or dry tongue, peel it, and chop it all together ; 
then beat it in a mortar, with the marrow of a beef bone, ora 
pound of the fat of a loin of veal; feafon it with two or three 
blades of mace, two or three cloves, and half a nutmeg dried at — 
a good diftance from the fire, and pounded, with a little pepper 
and falt. Mix all thefe well togethér, fill your turkey, fry them 
- of a fine brown, and put it into a little pot that will juft hold it ; 
Jay four or five fkewers at the bottom of the pot, to keep the 
turkey from {ticking ; put in a quart of good beef and veal gravy, 
wherein was boiled fpice and fweet herbs, cover it clofe, and let 
it ftew half an hour; then put in a glafs of white wine, one 
fpoonful of catchup, a large fpoonful of pickled mufhrooms, 
and a few frefh ones, if you have them, a few truffles and mo- 
rels, a piece of butter as big as a walnut, rolled in flour; cover 
it clofe, and Jet it ftew half an hour longer; get the little French 
rolls ready fried, take fome oyfters, and ftrain the liquor from 
them, then put the oy{ters and liquor into a fauce-pan, with a 
blade of mace, a little white wine, and a piece of butter rolled 
in flour ; let them ftew till it is thick, then fill the loaves, lay the 
turkey in the difh, and pour the fauce over it, Jf there is any 
fat on the gravy, take it off, and lay the loaves on each fide of the 
turkey. Garnith with lemon when you have no loaves, and take 
oyfters dipped in butter and fried. Glaffe, 73. Farley, 68. 

Note.—-The fame will do for any white fowl. | : 


/ 


_ Another — 
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| Hat ber Way. 


Take a fimall turkey and bone it; fill it with a force-meat 
made as follows :——Take half a pound of veal, and the meat of 
two pigeons, a tongue out of the pickle, boiled and peeled ; chop 
all theie ingredients together, and beat them in a mortar, with 
fome marrow from a beef bone, or a pound of fuet from a loin 
of veal; feafon them with two or three cloves, two or three 
blades of mace, and half a nutmeg dried at the fire and pounded, 
with fome falt. Mix all thefe well together, fill the turkey, and 
fry it of a fine brown ; put it into a pot that will juft hold it, lay 
fome fkewers at the bottom of the pot to keep the turkey from 
{ticking ; put in a quart of good beef gravy, cover it clofe, and 
let it ftew for half an hour very gently ; then put in a glafs of 
red wine, one {poonful of catchup, a large fpoonful of pickled 
mufhrooms, fome truffles, morels, and a piece of butter rolled 
in flour; cover it clofe, and let it ftew half an hour longer, Fry 
fome hollow French loaves, then take fome oyfters, {tew them 
in a fauce-pah with a bit of mace, their liquor, a little white 
_ wine, and a piece of butter rolled in flour; let them ftew till 
they are pretty thick, fill the loaves with them; lay the turkey 
in the difh, pour the fauce over it, and lay the loaves on each 


fide. Mafon, 258. 


To few a Turkey with Celery. 


Stuff the turkey as when ftewed brown (leaving out the oy!- 
ters) or with force-meat ; boil it till near enough, with an onion, 
a little whole pepper, a piece of lemon-peel, and a bunch of | 
{weet herbs in the water ; have fome celery cut into lengths and 
boiled till near enough; put them into fome of the liquor the 
turkey was boiled in, lay in the turkey breaft downwards, ftew 
ita quarter of an hour, or till it is done; but do not overdo it. 
Take it up, thicken the fauce with a piece of butter rolled in 
flour, and fome good cream ; add falt and chyan. 


Another way. 


Take a large turkey, and make a good white force-meat of 
veal, and ftuff the craw of the turkey; fkewer it for boiling, 
- then boil it in foft water till it is almoft enough, and then take 
up your turkey, and put it in a pot with fome of the water it 

‘Was 
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was boiled in, to keep it hot; put feven or eight heads of celery, 
that are wafhed and cleaned very well, into the water that the 
turkey was boiled in, till they are tender; then take them up, 
and put in your turkey with the breaft down, and ftew it a 
quarter of an hour ; then take it up, and thicken your fauce 
with half a pint of butter and flour to make it pretty thick, and 
a quarter of a pint of rich cream, then putin your celery ; pour. 
the fauce and celery hot upon the turkey’s brea{t, and ferve it up. 
it isa proper difh for dinner or fupper. Raffuld, 120, 


Turkey d-Pecarlate-—Turkey of a fearlet colonr. 


Take up the fkin of a fmall turkey from the flefh without 
breaking it, and {tuff as much craw-fifh and butter under it as 
poflible ; {tuff the infide with a ragoo made of the liver, mufh- 
rooms, pepper, and falt, prepared in a good cullis fhort fauce; 
few it up, and-wrap it with flices of lard and pepper. Serve 
with a craw-fith cullis.” Clermont, 230. 


Turkey with Onions and pickled Pork. 


Scald two dozen of {mall white onions, and boil them in 
broth, with half a pound of pickled pork cut into thin flices, a 
faggot of parfley, green fhallots, thyme, a bay-leaf, two cloves, 
whole pepper, and falt. When done, drain them all, ftuff the 
turkey therewith, and wrap it in flices of lard and paper to roaft. - 
Make a fauce with a bit of butter, a flice of ham, two thallots, 
and a few mufhrooms; foak it awhile, then add two {poonfuls 
of broth, and as much cullis; fimmer it about an hour, fkim > 
it, and fift it... When ready, add a {mall {poonful of muftard, 
a little pepper, and falt.. Clermont, 227. 


To roaft a Turkey the genteel way. 


Cut your turkey down the back, and bone it with a fharp 
pen-knife ; then make your force-meat thus :—Take a lar 
fowl, or a pound of veal, as much grated bread, half a pound of 
fuet, cut and beat very fine, a little beaten mace, two cloves, 
half a nutmeg grated, about a large tea-fpoonful of lemon-peel, 
and the yolks of two eggs; mix all together with a little pepper 
and falt, fill up the places where the bones came out, and fill 
the body, that it may look juft as it did before; few up the back, 
and roait it. You may have oyfter-fauce, celery-fauce, or juft 

as 


~ 
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as you pleafe. Put good gravy in the difh, and garnifh with le; 
mon. Be fure to leave the pinions on, Glaffe, 32. 


A Turkey in Felly, 


Boih.a turkey or a fowl as white as you can, let it ftand till 
cold, and have ready a jelly made thus:—Take a fowl, {kin it, 
take off all the fat, do not cut it to pieces, nor break the bones ; 
take four pounds of a leg of veal, without any fat or {kin, put 
it into a well-tinned fauce-pan, -put to it full three quarts of wa- 
ter, fet it on a very clear fire till it begins to fimmer; be fure to 
fkim it well, but take great care it does not boil. When it is 
well fkimmed, fet \it fo as it will but juft feem to fimmer ; put 
to it two large blades of mace, half a nutmeg, and twenty corns 
of white pepper, @ little bit of lemon-peel.as big as a fix~pence. 
‘This will take fix or feven hours doing. When you think it is 
a {tiff jelly, which you will know by taking a little out to cool, 
be fure to fkim off all the fat, if any, and be fure not to ftir the 
meat in the fauce-pan. A quarter of an hour before it is done, 
throw in a large tea-fpoonful of falt, fqueeze inthe juice of half 
a Seville orange or lemon. When you think it is enough, ftrain 

it off through a clean fieve, but do not pour it off quite to the 
bottom, for fear of fettlings. Lay your turkey or fowl in the 
difh you intend to fend it to the table in, heat up the whites of 
fix eggs to a froth, and put the liquor to it, then boil it five or 
fix minutes, and run it through a jelly-bag till it is quite clear, 
_then pour the liquor over it; let it ftand till quite cold, colour 
fome of the jelly in different colours, and when it is near cold, 
with a fpoon fprinkle it over in what form or fancy you pleafe, 
and fend it to table. A few naftertium flowers {tuck here and 
there look pretty, if you can get them; but lemon, and all thofe 
things, are entirely fancy, This is a very pretty difh for a cold 
collation, or a fupper. pa aha, 

All forts of birds or fowls may be done this way. Glaffe, 
348. drs. Mafon, page 261, has the fame receipt in different 
words; but we have chofen the above as being rather more ex- - 
plicit. 


A Turkey the Italian way. 


Mince the liver of a young turkey very fine, with fome chop- 

_ ped ‘parfley, and two or three handfuls of frefh mufhrooms, 

fome pepper, falt, and more than an ounce of butter; mix NG 
| : wall 
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well together, and put them into the body of the turkey ; put on 
a ftew-pan with a piece of butter, fome fhallots, fome pepper 
and falt ; when it is hot, put in the turkey, turn it often that it 
may be of a fine brown, and lay it to cool; then wrap fome 
flices of bacon over it, and cover it all over with paper; put it 
upon a {pit, and lay it down to reaft. For fauce—cut fome large 
muthrooms very fine, with twice the quantity of parfley, a few 
green onions cut fmall. Put ona fauce-pan with half a pint of 
white wine ; when it is hot, put in thefe ingredients ; add fome 
pepper and falt, the juice of a lemon, two cloves of garlick 
whole ; let them boil, and then put in a quarter of a pint of rich 
gravy, anda finall tea-cupful of oil; let all boil up once or 
twice, then take out ‘the garlic, and put in a piece’ of butter 
rolled in flour. Lay the turkey in the difh, and pour the fauce 
-over it. Adafon, 2.59. | 


Turkey in a hurry. 


Trufs a turkey with the legs inward, and flatten it as much as 
you can; putit ina ftew-pan, with melted lard, chopped parf- 
ley, fhallots, mufhrooms, and a little garlic ; give it a few turns 
on the fire, and add the juice of half a lemon to keep it white ; 
then put it in another ftew-pan, with flices of veal, one flice of 
ham, the melted lard, and every thing as ufed before, adding 
whole pepper and falt ; cover it over with flices of lard, and foak 
it about half an hour on a flow fire ; then add a glafs of white 
wine and a little broth, and finifh the brazing ; fkim and fift the 
fance, add a little cullis to make it a liafon, reduce it to a good 
confiftence, and ferve upon the turkey. Clermont, 231. 


Turkies and Chickens after the Dutch way. 


Boil them, feafon them with falt, pepper, and cloves; then ~ 


to every quart of broth, put a quarter of a pound of rice or ver- 
micelli. It is eat with fugar and cinnamon. The two laft may 
be left out. | 


Turkey fluffed after the Hamburg way. 


Take one pound of beef, three quarters of a pound of fuet, 
mince it very {mall, feafon it with falt, pepper, cloves, mace, 


and {weet marjoram ; then mix two or three eggs with it ; loofen _ | 
the — 


“e ; ’ 
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the fkin all round the turkey, and ftuff it, It muft be roafted. 


To drefs.a Turkey or Fowl to perfettion. 


Bone them, and make a force-meat thus:—T ake the feth of 
a fowl, cut it fmall, then takea pound of veal, beat it ina mor- 
tar, with half a pound of beef fuet, as much crumbs of bread, 
fome mufhrooms, truffles, and morels, cut fmall, a few {weet 
herbs and parfley, with fome nutmeg, pepper, and falt, a little 
mace beaten, fome lemon-peel cut fine; mix all thefe together 
with the yolks of two eggs, then fill your turkey, and roatt it, 
This will do for a large turkey, and fo in proportion for a fowl. 
Let your fauce be good gravy, with mufhrooms, truffles, and 
morels in it. “Then garnifh with lemon, and, for variety fake, 
you may lard your fowl or turkey. ; 


A glazed Turkey. 
The turkey muft be young, but not fmall.. When it is picked, _ 


drawn, and finged, lay it a little while over a clear charcoal fire, 
but turn it often; have ready a ragoo of {weetbreads, take off the 
turkey, fplit it down the back, fill it with this ragoo, few it up, 
and lard it with bacon; then lay at the bottom of a deep {tew-pan, 
firft fome flices of ham, then fome flices of veal, and then fome 
flices of beef ; lay the turkey upon thefe, {trew over fome {weet 
herbs, and cover them clofe; let thefe ftew over a flow fire. 
‘When they are enough, take off the ftew-pan, take out the tur- 
key, and then pour into the turkey a little good broth, ftir it 
about, and ftrain off the liquor ; {kim off the fat, fet it over the 
fire again, and boil it to a jelly ; then put in the turkey, and fet 
the pan over a gentle fire or a {tove ; it will be foon well glazed ; 
then pour into the difh fome effence of ham, and then put in the 
turkey. Aafon, 261, 


To roaft a Turkey with Cray-fi/b. 
Take a young turkey, in Otober. or November, let it be 


trufled as for roafting ; make fome force-meat with fome fat ba- 
con, fuet, and the white of a chicken, all cut as fine as poffible, 
and fome frefh mufhrooms, minced very fine; mix thefe ingre- 
dients well together, with fome falt, pepper, the leaves of {weet 
herbs picked clean from the ftalks, and a little grated nus 

chop 
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chop them all together after they are mixed, then boil fome 
crumb of bread in rich cream, put it to the force-meat; then 
take the yolks of two new-laid eggs, beat them well, and mix 
the force-meat with them; ftuff the crop of the turkey, raife the 
{kin a little upon the breaft, and put as much of the force-meat 
as will go in without tearing it ; if any is left, put it into the 


body, and with it a ragoo of cray-fifh made as follows :—Wath - 


fome cray-fith, and boil them in water, then pick out the tails 
and bodies ; cut fome mufhrooms, but not fmall, fome truffles 
in thin flices, fome artichoke bottoms and afparagus tops, boiled 
and cut in pieces ; mix all thefe together with the cray-fifh, put 
them into a fauce-pan, with a piece of butter, fome nutmeg cut 
inflices, pepper, falt, three or four flices of lemon, a little onion 
cut {mall ; let thefe all fimmer over a flow fire,-and when 
enough, put in fome cullis of cray-fith to thicken it. Put fome 
of this ragoo into the body of the turkey, tie up both ends ; 
fkewer and {pit it for roafting ; ftrew fome ftufling over it, then 
fome flices of bacon, and over all fome buttered paper ; let it 
have a good fire, and be thoroughly done. When it is enough, 
take off the paper and bacon,’ and pour over it the re{t of the 
ragoo. 


To hafh aTurkey. 


Take off the legs, cut the thighs in two pieces, cut off the pir 
nions and brea{t in pretty large pieces, take off the fkin, or it 


will give the gravy a greafy tafte; put it into.a flew-pan with a. 


_ pint of gravy, a tea-fpoonful of lemon-pickle, a flice of the end 


of alemon, and a little beaten mace; boil your turkey fix or 


feven minutes (if you boil it any longer, it will make it hard) 
then put it on your difh; thicken your gravy with flour and but- 
ter, mix the yolks of two eggs with a {fpoonful of thick cream, 
put in your gravy, fhake it over the fire till it is quite hot, but 
do not let it boil; ftrain it, and pour it oyer your turkey, Lay 
fippets round, ferve it up, and garnifh with lemon or pariley, 
Raffald, 74. / 


Another way, 


Mix fome flour with a piece of butter, ftir it into fame cream 
and a little veal gravy till it boils up; cut the turkey in. pieces, 
not too fmall, put it into the fauce, with grated lemon-peel, 

. | white 
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white pepper, and mace pounded, a little mufhroom-powder or 
-eatchup ; fimmer it up. . Oyfters may be added. /a/on, 261. 


Zo roaft a Fowl with Chefuuts. 


Firft take fome chefnuts, roaft them very carefully, fo as hot 
to burn them ; take off the fkin, and peel them; take abouta 
dozen of them cut {mall, and bruife them in a mortar ;_ parboil 
_ the liver of the fowl, bruife it, cut about a quarter of a pound 
of ham or bacon, and pound it; then mix them all together, 
with a good deal of parlley chopped fmall, a little {weet herbs, 
fome mace, pepper, falt, and nutmeg ; mix thefe together, and 
put into your fowl, and roaft it. “The beft way of doing it is to 
tie the neck, and hang it up by the legs to roaft with a ftring, 
and bafte it with butter. For fauce—-take the reft of the chef- 
nuts, pecled and {kinned, put them into fome good gravy, with 
a little white wine, and thicken it with a piece of butter rolled in 
flour; then take your fowl, lay it in the difh, and pour in the 
fauce. Garnifh with lemon, Gla/ffe, 75. , 
Mrs, Mafon gives the above receipt, differently exprefled, page 
263. 3 * 


To force a Fowl with a Ragoo of Oyfers. 


Prepare a force-meat, to which adda dozen oyfters, fluff the 
craw; cover the breaft of the fowl with bacon {fliced, then a 
fheet of paper, roaft it ; take fome cullis, or good gravy, putin 
the oyfters, with their liquor ftrained, a little mufhroom powder 
or catchup, lemon-juice, thicken it with flour ; add chyan and 
falt, if wanted, boil it up. When the fowl is done, take off the 
bacon. Serve the fauce in the dith. 

This fauce is proper for any roafted fowls or chickens. 


A Fowl with a foarp Sauce. 


Trufs a fowl for roafting ; make a foree-meat with fcraped 
_ lard-or butter, a little tarragon, chervil, burnet, garden-crefs, pep- 
per, falt, and the yolks of two or three eggs ; {tuff the fowl with 
it, make a fauce with a little cullis, a few of the above herbs 
pounded, two anchovies, and a few’capers. When done, ftrain 
it, then add a little more cullis, and a little muftard, pepper, and 
falt; warm, without boiling, and ferve with your rdalted fowl. — 
Dalrymple, 214. , ees: 
| ‘A Foul 


\ 
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A Fowl a-la-braze. 


Skewer your fowl! as for boiling, with the legs in the body, 
then lay over it a layer of fat bacon, cut in pretty thin flices, 
then wrap it round in beet-leaves, then in a caul of veal, and 

ut it into a large fauce-pan with three pints of water, a glafs of 
Madeira wine, a bunch of {weet herbs, two or three blades of 
mace, and half a lemon; {tew it till quite tender, take it up, and 
tkim off the fat; make your gravy pretty thick with flour and 
butter, and {train it through a hair fieve, and put to it a pint of 
oyfters, a tea-cupful of thick cream ; keep fhaking your toffing- 
pan over the fire, and when it has fimmered. a little, ferve up 
your fowl with the bacon, beet-leaves, and caul on, and pour 
your fauce hot upon it. Garnifh with barberries, or red beet- 
toot. Raffald, 123. Farley, 119. 


Another way. 


Trufs your fowl with the legs turned into the belly, feafon it, 
‘Both infide and out, with beaten mace, nutmeg, pepper, and 
falt ; lay a layer of bacon at the bottom of a deep ftew-pan, 
then a layer of veal, and afterwards the fowl; then put in an 
onion, two or three cloves ftuck in a little bundle of fweet herbs, 
with a piece of carrot ; then put at the top a layer of bacon, 
another of veal, and a third of beef ; cover it clofe, and let it 
f{tand over the fire for two or three minutes, then pour in.a pint 
of broth or hot water ; cover it clofe, and let it {tew an hour ; 
afterwards take up your fowl, ftrain the fauce, and after you 
have fkimmed off the fat, boil it down till it is of a glaze, then 
put it over the fowl. You may add juft what you pleafe to the 
fauce. A ragoo of fweetbreads, cocks’~combs, truffles, and 
morels ; or mufhrooms, with force-meat balls, look very pretty. 


Glaffe, 74. . 
A Fowl with its own gravy. 


Frufs a fowl for boiling ; lard it through and through with 
bacon, ham, and parfley ; put it in a pan of much its bignefs, 


with a little butter, two or three flices of peeled lemon, a faggot, © 


three cloves, fliced onions, and carrots, pepper and falt, a little 
broth, and a glafs of white wine; ftew flowly till done; fkim 
. and 


Made Difhes of Pouliry, &8e. 143 . 


and ftrain the fauce, and ferve with the fowl. You may alfo do | 
it the fame without larding. Dalrymple, 214. 


A Ragoo of Fowls. 


_~ Take a large capon, or two pullets, and blanch nicely in a . 
morfel of butter or fcraped bacon, but cut off your pinions and 
feet, and tuck in the legs. Prepare your ragoo in the following 
manner :—get a fweetbread of veal, or two of lambs, the fat li- 
vers of a turkey or fowls, fome cocks’-ftones, three or four 
mufhrooms, a thin flice or two of lemon; blanch all well with 
a knot or two of eggs, cut all into very {mall dice, and ftew in 
a ladle of cullis ; you may add to it three or four gizards, anda 
few cocks’-combs, boiled very tender ; fill up the bellies of your 
fowls or capon, and few up at both ends, but make a referve of 
fome of your ragoo to pour over ; put them upon a lark-fpie 
-acrofs, and tie upon another; lard them with bacon, cover with 
paper, and roa{t them foftly, that they may be nice and white; 
firew in a little minced parfley, a morfel of fhallot ; fqueeze 
in the juice of a lemon or orange, and ferve up with the 
ragoo under. Remember to draw the threads out,  Verral, 


89. 
To force a Foul. 


Take a large fowl, pick it clean, and cut it down the back, 
‘ take out the entrails, and take the tkin off whole ; cut the flefh 
from the bones, and chop it with half a pint of oyfters, one 
ounce of beef marrow, a. little pepper and falt; mix it up with 
cream, then lay the meat on the bones, and draw the fkin over 
it, and few up the back; then cut large thin flices of bacon, 
and lay them over the breaft of your fowl, tie the bacon on 
with a packthread in diamonds ; it will take an hour roaiting 
‘by a moderate fire. Make a good brown gravy fauce, pour it 
upon your difh, take the bacon off and lay in your fowl, and 
ferve it up. Garnifh with pickles, mufhrooms, or oyfters.— 
It is proper for a fide-difh for dinner, or top for fupper. Raf 
fold, 124. | : | | ; 


Mr. Farley, in page 120, gives the’above receipt, with only 
the following addition :—* Serve it up, garnifhed with oytters, 
mu{hrooms, or pickles.” 


5 A Fowl 


“ € :  - 
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A Fowl fervant fafbion. 


Trufs a fowl. for roafting, make a force-meat with the liver, 


chopped parfley,; fhallots, butter, pepper, and falt; ftuff the © 


fowl with it, wrap it in buttered paper, and roaft it: When 
three parts done, take off the paper, bafte it with yolks of eggs 
beat up with melted butter, and a good deal of bread-crumbs 5 
finith roafting ; it muft be of a fine yellow colour. Make 2 
fauce with a little butter, one anchovy chopped, a few capers, 
a little flour, broth, pepper, and falt,; and a little nutmeg 5 
thicken with a liafon, and ferve under the fowl: Dalrymple; 
215. ®. 


Zo marinade a Fowl: 


Raife the fkin from the breaft-bone of a largé fowl with your 
finger, then take a veal fweetbread and cut it {mall, a few oyf- 
ters, a few mufhrooms, an anchovy, fome pepper, a little nut- 
meg, fome lernon-peel, and a little thyme; chop all together 
finall, and mix it with the yolk of an egg, ftuff it in between 
the fkin and the flefh, but take great care that you do not break 
the {kin ; and then {tuff what oyiters you pleafe into the body of 
the fowl, You may lard thé breaft of the fowl with bacon, if 
you chufe it. Paper the breaft, and roaft it. Make good gravy; 
and garnifh with lemon. You may add a few muihrooms to 


the fauce: Glaffe, 78. Farley, 123. * 3 


Fowls fluffed. 


Make a force-meat with half a pound of beef fuet, as much 
crumb of bread grated fine, the meat of a fowl cut very fmall ; 
beat thefe in a mortar, and a pound of veal with them, fome 
truffles, morels, and mufhrooms, cut fimall, a few fweet herbs 
and parfley fhred fine, fome grated nutmeg, peppet, falt, and 
grated lemon-peel ; bone the fowls, fill them with this force- 
meat, and roaft them. For fauce—good gravy, with truffles 
and morels. ‘The fowls may be larded. 


f 


To 
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To hafh Fowls, 


Let your fowl be cut up as for eating, put it into a toffing. 

pan, with half a pint of gravy, a tea-{poonful of lemon-pickle, 

a little mufhroom catchup, a flice of lemon, thicken it with | 

. flour and butter ; juft before you dith it up, put ina fpoon- 

ful of good cream, lay fippets round your difh, and ferve 
it up. r ‘ie 


Another way, 


Cut your fowl to pieces, and put it into fome gtavy, with a 
little cream catchup, or mufhroom powder, grated lemon-peel, 
and nutmeg, a few oyfters and their liquor, a piece of butter 
mixed with flour ; keep it ftirring till the butter is melted, lay 
fippets round the dith. Mafon, 264. } 


Pullets d-la-St.-Menehout, 


After having truffed the legs in the body, flit them along the 
back, {pread them open on a table, take out the thigh-bones, 
and beat them with a rolling-pin ; then feafon them with pep- 
per, falt, mace, nutmeg, and {weet herbs ; after that, take a 
pound and an half of veal cut into thin flices, and lay it ina ftewa 
pan of a convenient fize to {tew the pullets in ; cover it, and fet 
it over a {tove or flow fire ; and when it begins to cleave to the 
pan, ftir in a little flour, fhake the pan about till it be a little 
brown ; then pour in-as much broth as will {tew the fowls, ftir 
it together, put in a little whole pepper, an onion, and a little 
piece of bacon or ham; then Jay in your fowls, cover them 
clofe, and let them ftew half an hour ; then take them out, lay 
them on the gridiron to brown on the infide ; ftrew them over 

' with the yolk of an egg, fome crubsbs of bread, and bafte them 
with a little butter ; let them be of a fine brown, and boil the 
gravy till there is about enough for fauce; ftrain it, put a few 
mufhrooms in, and a little piece of butter rolled in flour. Lay 
vin pullets in the difh, and pour in the fauce. Garnifh with 
emon., ; 

Note.—You may brown them in an oven, or fry them, which 

you pleafe, Gaffe, 75. 


* 
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To flew a Fowl. 


Trufs a fowl for boiling ; put it in a ftew-pan with a piece of 
butter, chopped parfley, fhallots, and muthrooms ; foak it on a 
flow fire about a quarter of an hour, turning it often; then 
put it in another ftew-pan, firft garnifhed with flices of veal and 
ham, and all the firft feafoning ; cover with flices of bacon 3 
foak it for a quarter of an hour longer, then add a little whole 
pepper and falt, a little broth and white wine; finifh it ona flow 
fire, then {kim and ftrain the braze. When ready, add the fqueeze 
of a lemon, and ferve upon the fowl, being well wipedfrom fat. 
Dalrymple, 219. 


A nice way to drefs a cold Fowl. 
Peel off all the {kin of the fowl, and pull the flefh off the bones 


in as large pieces as you can ; then dredge it with a little four, *— 
and fry it a nice brown in butter ; tofs it up in rich gravy, well 
feafoned, and thicken it with a piece of butter rolled in flour. 
Jatt before you fend it up, fqueeze in the juice of a lemon. 


Raffald, 75. 


To drefs cold Fowl or Pigeon. 


Cut them in four quarters, beat up an egg or two, according 
to what you drefs, grate a little nutmeg in, a little falt, fome 
parfley chopped, a few crumbs of bread ; beat them well toge- 
ther, dip them in this batter, and have ready fome dripping hot 
in a ftew-pan, in which fry them of a fine light brown. Have ' 
ready a little good gravy, thickened with a little flour, minced 
with a fpoonful of catchup ; lay the fry in the difh, and pour 
the fauce over, (Garnifh with lemon, and a few mufhrooms, if 
you have any. A cold rabbit eats well done thus. 


Chickens in favoury Felly 


Take two chickens and roaft them. Boil fome calves feet to 
a {trong jelly; then take out the feet, and {kim off the fat ; beat. 
up the whites of three eggs, and mix them with half a pint of 
white-wine vinegar, the juice of three lemons, a blade or two — 
of mace, a few pepper-corns, and a little falt. Put them to 
your jelly, and when it has boiled five or fix minutes, ftrain it 


feveral ‘ | 
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feveral times through a jelly-bag till it is very clear.. Then put 
a little in the bottom of a bowl large enough to hold your 
chickens, and when they are cold, and the jelly fet, lay them in 
with their breafts down, Then fill your bowl quite full with 
the reft of your jelly, which you muft take care to keep from 
fetting, fo that when you pour it into the bowl it will not break. 
Let it ftand all night ; and the next day put your bafon into 
warm water, pretty near the top. As. foon as you find it loofe 
in the bafon, lay your difh over it, and turn it out whole, ~ 
Farley, 120. 


y Chickens Cavalier fafbion. 


Trufs as for boiling as many chickens as you want; marinade 
them two hours in oil, with flices of peeled lemon, parfley, 
fhallots, a clove of garlick, thyme, laurel, falt, and {pices : tie 
‘them up in flices of lard and paper, with as much of the ma- 
rinade as you can ; broil on a flow fire. When done, take off 
the paper, lard, and herbs. Serve with what fauce you think 
proper. Dalrymple, 188. 


To make artificial Chickens or Pigéons. 


_ Make a rich force-meat with veal, lamb, or chickens, feafon« 
ed with pepper, falt, parfley, a fhallot, a piece of fat bacon, a 
-iittle butter, and the yolk of an egg ; work it up in the fhape 
of pigeons or chickens, putting the foot of the bird you intend 
it for in the middle, fo as juft to appear at the bottom; roll the 
force-meat very well in the yolk of an egg, then in the crumbs 
of bread, fend them to the oven, and bake it a light brown ; do 
not let therm touch each other ; put them on tin plates well but- 
tered, as you fend them to the oven. You may fend them to 
table dry, or gravy in the dith, juft as you like. Raffald, 126. 
Farley, 120, ua ; 


Chicken in Felly. 


Pour fome jelly into a bow! ; when cold, lay ina cold roafted 

chicken, breait downward ; fill up the bowl with jelly juft warm, 

: 2 but as little as poffible fo as not to be fet 3: when quite cold, fet the 

*  ¢ bow! in warm water, juft to loofen the jelly; turn it out. Put the 
~ chicken into the jelly the day before it is wanted. | 


L 3 | | Chickens 
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Chickens after the Scotch manner. 


Singe the chickens, wafh and then dry them in a clean cloth ; 
cut them into quarters, and put them into a fauce-pan with jutt 
water enough to cover them ; put ina little bunch of parfley, a 
little chopped parfley, and a blade or two of mace, cover them 
clofe down ; beat up five or fix eggs with the whites, and when- 
the liquor boils, pour the eggs into it). When the chickens are 
eriough, take out the bunch of parfley, and fend them to table 
with the liquor in a deep difh. They muft be well fkimmed 
while they are doing. Ma/on, 267. ¥ 


Chickens roafted with Force-meat and Cucumbers. 


Take two chickens, drefs them very neatly, break the breaft- 
bone, and make force-meat thus :—Take the flefh of a fowl, 
and of two pigeofis, with fome flices of ham or bacon ; chop 
them all well together, take the crumb of a penny-loaf foaked 
in milk and boiled, then fet to’ cool. When it is cold, mix it 
all together ; feafon it with beaten mace, nutmeg, pepper, and 
a little falt, a very little thyme, fome parfley, and a little lemon- ~ 
peel, with the yolks of two eggs; then fill your fowls, fplit 
them, and tie them at both ends. After you have papered the 
breaft, take four cucumbers, cut them in two, and lay them in 
{alt and water two or three hours before; then dry them, and fill 
them with fome of the force-meat (which you mutt take care to 
fave) and tie them with a packthread ; flour them, and fry them 
ofa fine brown. When your chickens are enough, lay them in 
the difh, and untie your cucumbers, but take care the meat does 
not'come out; then lay them round the chickens, with the flat 
fide downwards, and the narrow end upwards. You muft have 
fome rich fried gravy, and pour into the difh ; then garnifh with 
lemon. er 

Note.—One large fowl done this way, with the cucum- 
bers laid round it, looks pretty, and is a very good difh. Giaffe, 


77: 
A Currey the Indian way. 


Take two fmall chickens, fkin them, and cut them as for 2 
fricaflee,.wafh them clean, and ftew them in about a quart of * 
water for about five minutes, then ftrain off the liquor, and put 
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the chickens in a clean difh ; take three large onions, chop them 

{mall, and fry them in about two ounces of bitter; then put in 
the chickens, and fry them together till they are brown; take a 
quarter of an ounce of turmerick, a large {poonful of ginger and 
beaten pepper together, and a little falt to your palate; {trew all 
thefe ingredients over the chickens, whilft frying, then pour in the 
liquor, and let it ftew about half an hour; then put in a 


_ quarter of a pint of cream, and the juicé of two lemons, and 


ferveitup. ‘The ginger, pepper, and turmerick, muft ‘be beat 
very fine. 


To flew Chickens. 


Take two fine chickens, and half boil them. Then take 
them up in a pewter difh, and cut them up, feparating every 
joint one from the other, and taking out the breaft bones. If 
the fowls do not produce liquor fufficient, add a few fpoonfuls of 
the water in which they were boiled, and put in a blade of mace 
and alittle falt. Cover it clofe with another dith, and fet it - 
over a ftove or chafing-difh of coals. Let it {tew till the chick- 
ens are enough, and then. fend them hot to the table. Far/ey, 69, 
from Glaffe, 79. . 

N. B. ‘The above is a very pretty difht for any fick perfon, or 
for a lying-in lady. For change, it is better than butter, and the 


- fauce is very agreeable and pretty. 


~ 


_N. B. You may do rabbits, partridges, or moor-game, this 
way, 


To force Chickens. 


Roaft your chickens better than half, take off the fkin, then 
the meat, and chop it fmall with fhred parfley and crumbs of 
bread, pepper and falt, and a little good cream ; then-put in the 
meat, and clofe the fkin; brown it with a falamander, and ferve 
it up with white fauce, Raffald, 126. 


_ Stewed Chickens, or Matlot. 


Cut a carp with the roe in pieces ; alfo a chicken cut in pieces, — 
one dozen and an half of fmall onions, a flice of ham, a faggot of 
parfley and green onions, thyme, laurel, bafil, and four cloves ; 
put all together in a ftew-pan witha piece of butter; fimmoer 


a little ona flow fire; then add broth, cullis, a little white wine, 
f eae flour, 
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flour, pepper, and falt ; let it {tew till the chicken is done, &a. 
and the fauce reduced ; take out the faggot and ham, add a chop- 
ped anchovy and a few capers, and place the chicken on the difh; 
{kim the fauce, and ferve it with the meat. Garnifh with fried 
bread. Ciermont, 198. | 


Chickens Chiringrate. 


Having cut off the feet of your chickens, beat the breaft-bone 


flat with a rolling-pin, but take care you do not break the fkin. 
Flour them, fry them of a fine brown in butter, and then drain 
all the fat out of the pan, but leave the chickens in. Laya 
pound of gravy beef, cut very thin, over your chicken, anda 
piece of veal cut very thin, a little mace; two or three cloves, 
tome whole pepper, an onion, a little bunch of fweet herbs, and 
apiece of carrot. “I’hen pour in a quart of boiling water, cover 
it clofe, and let it ftew for a quarter of an hour. ‘Then take 
out the chickens, and keep them hot ; let the gravy boil till it is 
quite rich and good, and then ftrain it off and put it into your 
pan again, with two fpoonfuls of red wine, and a few mufh- 
rooms. Put in your chickens to heat, then take them up, la 


them into your difh, and pour the fauce over them. Garnifh 


with lemon and a few flices of ham broiled. Glaffe, 79. Far- 
ley, 12.2, . . 


Chickens in Afpic. 


Put the pinions, livers, and gizzards into two {mall chickens, 


with a piece of butter, fome pepper and falt ; cover them with. 


fat bacon, then with paper; fpit them on a long fkewer, tie 
them to a fpit, roaft them. When cold, cut them up, put them 
into the following fauce, fhake them round in it, Jet them lie a 
few minutes before they are difhed. Take what cullis is fuffi- 
cient for fauce, heat it with fmall green onions chopped, or 


fhallot, a little tarragon and green mint, pepper and falt. 


Mafon, 265, 


Chickens Italian fafbion, 


Trufs two chickens as for boiling, lard them with ham and 
bacon, give them a fry insbutter or oil, then put them into a 
ftew-pan, with flices of veal and the butter they were fried in, 
three claves, a faggot, a clove of garlick, pepper, falt, and halfa 

lemon 


* 
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lemon peeled and fliced; cover with flices of bacon, foak it 
very flowly about half an hour, then add about a gill of white 
wine. When done, fkim and fift the fauce, add a piece of 
butter rolled in flour, and ferve it with the. chickens. Dai- 


rymple, 191. 


Chickens and Tongues. 


_ Boil fix fmall chickens very white; then take fix hogs’ 
tongues boiled and peeled, a cauliflower boiled whole in milk 
and water, and a good deal of fpinach boiled green. ‘Then lay 
your cauliflower in the middle, the chickens clofe all round, and - 
the tongues round them with the roots outwards, and the {pinacht 
in little heaps between the tongues. Garnifh with little pieces 
of bacon toafted, and lay a little piece on each of the tongues. 
This is a good difh for a large company. Gilaffz, 80. Farley, 
122, 


; 


Chicken Pulled. 


Take a chicken that has been roafted or boiled, if under-done 
the better, cut off the legs and the rump and fide-bones together 5 
pull all the white part in little flakes, free from {kin ; tofs it up 
witha little cream, thickened with a piece of butter mixed with 
flour ; ftir it till the butter is melted, with pounded mace, whole 
pepper, and falt, a little lemon-juice. Put this into a difh, lay 
the rump in the middle, the legs at each end, peppered, falted, 
and broiled, | 


To fry cold Chicken. 


Quarter your chicken, rub the quarters with yolk of ege 5 


_ {trew on bread-crumbs, pepper, falt, nutmeg, grated lemon- 


peel, and chopped parfley ; fry them ; thicken fome gravy 
with a little flour, add chyan, mufhroom powder, or catchup, 
a little lemon-juice; pour it into the difh with the chickens. 
Mafon, 265. : : 


| 


To broil Chickens. 


Slit your chickens down the back, feafon them with pepper 
and falt, and lay them on the gridiron over a clear fire, and at 
a great diftance, Let the infide continue next the fire till it 4s 

: LBD Oya ew nearly 
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nearly half done ; then turn them, taking care that the flefhy 
fides do not burn, and let them broil till they are of a fine brown, 
Have good gravy-fauce, with fome mufhrooms, and garnifh them 
with lemon and the liver broiled, and the gizzards cut, flafhed, 
and broiled, with pepper and falt; or you may ufe any other 
fauce you fancy. Farley, 50. 


Another way. - 


Cut your chicken down the back, pepper and falt it, broil 
it; pour over it white mufhroom-fauce, or melted butter with 


pickled mufhrooms. Ma/on, 265. 


To mince a Chicken or Veal, for per fons who are fick or weak. 


Mince a chicken, or fome veal, very fine, take off the fkin; 
juft boil as much water as will moiften it, and no more, 
with a very little falt, grate a very little nutmeg; then throw 
a little flour over it, and when the water boils, put in the 
meat. Keep fhaking it about over the fire a minute; then 
have ready two or three very thin fippets, toafted nice and 
brown, laid in the plate, and pour the. mince-meat over it: 


Glaffe, 242. 


Chickens Feet with Force-meat. 


When you make a fricaffee, or any fuch thing, preferve the 


feet to make a difh of this fort; ftrip off the ftockings by fcald- 


ing, tie them up in a bundle, and {tew them in a braze ; boil 


them very tender, with a little feafoning, dry them in a cloth, 


and prepare fuch a force-meat as you think proper; fill up the 
claws with it, dip them into fome beaten eggs, and crumb them 
well: do it a fecond time, and prefs it well on, and fry them in 
plenty of lard, and ferve them up without any fauce in the difh, 
with a heap of fried parfley under them. . 

Fowls or chickens feet make a pretty fecond difh, done 
many different ways, either in a little brown fauce, with afpa- 
ragus-tops, peas, artichoke-bottoms, &c. or in a fricaflee, or 
white fauce of any kind. Verra/, 166. 
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Ducks d-la-braze. 


Drefs and finge your ducks, Jard them quite through with 
bacon rolled in fhred parfley, thyme, onions, beaten mace, 
cloves, pepper, and falt; put in the bottom of a ftew-pan a 
few flices of fat bacon, the fame of hath or gammon of bacon, 
two or three flices of veal or beef; lay your ducks in with the 
breaft down, and cover the ducks with flices, the fame as put 
under them ; cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five cloves, a little 
whole pepper ; cover them clofe down, and let’ them fimmer a 
little over a gentle fire till the breaft is a light brown ; then put 
in fome broth or water, cover them as clofe down again as you, 
can ; ftew them gently between two or three hours till enough 5 
then take parfley, onion, or fhallot, two anchovies, a few ger- 
kins or capers ; chop them all very fine, put them into a f{tew- 
pan with part of the liquor from the ducks, a little browning, 
and the juice of half a lemon; boil it up, and cut the ends of 
the bacon even with the breaft of. your ducks, lay them on your 

_ difh, pour the fauce hot upon them, and ferve them up. Raf- 
fald, 128. Farley, 118, 


Another way. 


Lard your duck, put a flice or two of beef at the bottom of 

the veffel, then the duck, a bit of bacon, and fome more beef 

_iliced, a carrot, an onion, a flice of lemon, whole pepper, a 

_ bunch of fweet herbs’; cover this clofe, fet it over the fire a few - 

minutes, fhake in fome flour, pour in near a quart of beef- 

_ broth or boiling water, a» little red wine heated ; ftew it about 

half an hour, {train the fauce, fkim it, put to it chyan, and 

more wine, if neceflary, fhallot and tarragon chopped, a very 

little juice of lemon. If agreeable, add artichake-bottoms, 
boiled and quartered. Maj/on, BID so 


Macédonian Ducks. 


Cut four artichoke-bottoms, each into pieces, and put them 
into boiling water, with about a pint of garden beans, firft fcald- ° 
ed and hufked ; boil thefe together till almoft done, then drain 

_ them, and put the whole into the ftew-pan, with a good piece of 
a? chopped mufhrooms, a little winter {avoury, parfley, and 
t fhallots, 


Ke 


vy Se Made Difhes of Poultry, ec. 
fhallots, all finely chopped; add a little flour, two fpoonfuls of 


veal gravy, and a glafs of white wine, and fimmer flowly till ~ 


all is well done ; reduce the fauce to a proper. confiftence, and 
when ready to ferve, add a little cullis, a lemon-{queeze, falt, 
and pepper. Serve this ragoo under two ducks, cut into quar- 
ters, and brazed in a well-feafoned braze, with flices of veal 
and lard, as ufual. Clermont, 258. 


Ducks a-la-mode. 


* Slit two ducks down the back, and bone them carefully, make 
a force-meat of the crumb of a penny loaf, four ounces of fat 
bacon f{craped, a little parfley, thyme, lemon: peel, two fhallots 
or onions fhred very fine, with pepper, falt, and nutmeg to your 
tafte, and two eggs; ftuff your ducks with it, and few them up, 
lard them down each fide of the breaft with bacon, dredge them 


well with flour, and put them in a Dutch oven to brown ; then — 
put them into a ftew-pan, with three pints of gravy, a glafs of 


red wine, a tea-fpoonful of lemon-pickle, a large one of walnut 
and mufhroom catchup, one of browning, and one anchovy, 
with chyan pepper to your tafte ; ftew them gently over a flow 
fire for an hour. When enough, thicken your gravy, and put in 


a few truffles and morels ; {train your gravy, and pour it upon 


them. You may a-la-mode a goofe in the fame way. Raffaild, 
129. | 


To boil Ducks the French way. 


Lard your ducks, and let them be half roafted ; then take 


them off the fpit, put them into a large earthen pipkin, with 
half a pint of red wine, and a pint of good gravy, fome 
chefnuts, firft roafted and peeled, half a pint of large oyfters, 


the liquor ftrained, and the beards taken off, two or three lit- 
tle onicns minced fmall, a very little {tripped thyme, mace, — 


pepper, and a little ginger beat fine; cover it clofe, and let 
them {tew half an hour over a flow fire, and the cruft of a 
French roll grated when you put in your gravy and wine.— 
dina they are enough, take them up, and pour the fauce overs 
{nem, . . 


: 
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Zo boil Ducks, with Onion Sauce. 


Scald your ducks and draw them, put them in warm water 
for a few minutes, then take them out ; put them in an earthen 
pot, pour over them a pint of boiling milk, let them lie 
in it two or three hours. When you take them out, dredge 
them well with flour, put them in a copper of cold water, 
put on your cover, let them boil flowly twenty minutes, then 
take them out, and {mother them with onion-fauce, Raf- 


jald, 59. 
Wild Duck, Wigeon, or Eaferling, in perfeion. 


Half roaft them ; when they come to table, flice the breaft, 
firew on pepper and falt, pour on a little red wine, and f{queeze 
the juice of an orange or a lemon over ; put fome gravy to 
this, fet the plate on a lamp, cut up the bird, let it remain over 
the lamp till enough, turning it. Ma/on, 273. 


fo boil a Duck a-la-Frangoife. 


Put a pint of rich beef gravy into two dozen roafted chefnuts 
peeled, with a few leaves of thyme, two {mall onions (if agree- 
able), a little whole pepper, and a race of ginger ; then take a 
fine tame duck, lard it, and half roaft it; put it into the'gravy, 
Jet it ftew ten minutes, put in a quarter of a pint of red wine, 
When the duck is enough, take it out, boil up the gravy to a. 
proper thicknefs; fkim it very clean from fat, lay the duck jn 
the difh, and pour the fauce over it. 


To drefs a Duck with green Peas. 


Put a deep ftew-pan over the fire, with a piece of frefh butter ; 

_ finge your duck and flour it, turn it in the pan two or three mi- 
nutes, then pour out all the fat, but let the duck remain in the 
pan ; put to it a pint of good gravy, a pint of peas, two lettuces 
ut {mall, a {mall bundle of fweet herbs, a little pepper and falt; 
cover them clofe, and let them ftew for half an hour; now and 
then give the pana fhake. When they are juft done, grate in a 
little nutmeg, and put in a very little beaten mace, and thicken 
‘it either with a piece of butter rolled in flour, or the yolk of an 
688 beat up with two or three {fpoonfuls of cream ; fhake it all 
. | together 
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together for three or four minutes, take out the fweet herbs, 
Jay the duck in the difh, and pour the fauce over it. You 
may garniih with boiled mint chopped, or let it alone, Glaffe, 
82. ! 


Another way.. , iY ae 


Half roaft your duck, put it into fome good gravy, with a 
little mint, and three or four fage leaves chopped ; ftew this 
half an hour, thicken the gravy with a little flour, throw in half 
a pint of green beas boiled, or fome celery, then take out the — 
mint. ’ : 


To hafh a Wild Duck. 


Having cut up your duck as for eating, put it intoa toffing-pan, 
with a fpoonful of good gravy, the fame of red wine, and an 
onion fliced exceedingly thin. When it has boiled two or three — 
minutes, lay the duck in the difh, and pour the gravy over it. 
You may add a tea-fpoonful of caper liquor, or a little brown- _ 
ing; but remember that the gravy muft not be thickened. 
Farley, 70. 


To hafh Ducks different ways. 


Roaft two ducks till three parts done, and let them cool; 
then cut the breaft in thin flices, and take care to preferve the 
gravy. ‘The legs will ferve for another difh, which you may 
drefs by wrapping them in a caul with a good force-meat, and 
ferve with cullis fauce. For the fillets, cut cucumbers, and 
marinade: them about an hour, with a little vinegar, falt, and ~ 
one onion fliced ; then take out the onion, fqueeze the cucum= 
bers in a cloth, and put them into a {tew-pan with a bit of but- 
ter, a flice of ham, a little broth, flour, and veal gravy ; boil 
flowly, {kim it well, take out the ham, and add the meat to it, 
to warm without boiling. You may alfo do the fame with — 
chopped truffles, or mufhrooms, or any thing elfe you think 
proper, according to feafon. A cold roafted duck will anfw 
much the ape end for this dith. Clermont, 260. 


. 
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Another way. 


When cut to pieces, flour it; put into a ftew-pan fome gravy, 
a little red wine, fhallot chopped, falt and pepper, a piece of le- 
mon ; boil this, put in the duck, tofs it up, take out the lemon. 


—Toafted fippets. Mdafon, 273. 


To drefs a Wild Duck in perfettion. 


‘Half roaft your duck, lay it in a difh, carve it, but leave the 
joints hanging together: throw a little pepper and falt, and 


{queeze the juice of a lemon over it; turn it-on the breaft, and | 
prefs it hard with a plate, and add to its own gravy two or three | 


{poonfuls of good gravy ; cover it clofe with anotheradifh, and fet 
it over a ftove ten minutes; then fend it to table hotiin the difh 
it was done in, and garnifh with lemon.. You may add a little 
red wine, anda fhallot cut fmall, if you like it; but it is apt 


' to make the duck eat hard, unlefs you firft heat the wine, and 


‘pour it in juft as it is done. 


To few Ducks. 


Lard three young ducks down each fide the breaft, duft them — 


_ with flour, and fet them before the fire to brown; then put them 


dy 
; 
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in a {tew-pan, with a quart of water, a pint of red wine, one 
fpoonful of walnut catchup, the fame of browning, an anchovy, 
half a lemon, a clove of garlic, a bundle of fweet herbs, chyan 


pepper to your tafte ; let them {tew flowly for half an hour, or 


till they are tender; lay them on a difh and keep them hot, 


fkim off the fat, {train the gravy through a hair fieve, add to it, 


afew morels and truffles, boil it quick~till reduced to a litte 
more than half a pint, pour it over your ducks, and ferve it up. 


_ Itis proper for a fide-difh for dinner, or bottom for fupper. 
Raffald, 127. | : 


. Duckling rolled. 
Make a good force-meat with breafts of roafted poultry, as 


ufual; cut a pretty large duckling in two, bone it thoroughly, . 
_and lay on the force-meat ; roll it up, tie flices of lard round i*, 
and boil it in a little broth, with a glafs of white wine, a faggot, 


d two cloves, When done, fqueeze the fat gently out, i 
: | ipe 
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wipe the duck clean. Serve with what fauce you pleafe.—Small 
ducklings may be dreffed in the fame manner, obferving only 
that they muft not be cut in two. Clermont, 255. 


Pigeons en Compote. 


Take fix young pigeons, and fkewer them as for boiling 3 
‘make a force-meat thus :—grate the crumb of a penny loaf, half 
a pound of fat bacon, fhred fome fweet herbs and parfley fine, 
two fhallots, or a little onion, a little lemon-peel, a little grated 
nutmeg ; feafon it with pepper and falt, and mix it up with the 
yolk of two eggs; put it into the craws and bellies, lard them 
down the breaft, and fry them brown with a little butter ; then put 
them in a ftew-pan, with a pint of {trong brown gravy, a zill of 
white wine ; ftew them three quarters of an hour, thicken it 
with a little butter rolled in flour, feafon with falt and chyan 
pepper, put the pigeons in the difh, and {train the gravy over 
them. Lay fome hot force-meat balls round them, and fend 
them up hot. Giaffe, 91. 


Another way. 


Trufs the pigeons with their legs in their bodies, but firlt tuff 
them with good force-meat (made in the fame manner as for pi- 
geons a-la-daube); let them be parboiled, then lard them with 
bits of bacon, feafoned with pepper, fpices, minced chives, and 
parfley ; let them ftew as gently as poflible. While they are 
ftewing, make a ragoo of cocks’ combs, fowls’ livers, truffles, 
morels, and mufhrooms; melt a little bacon in a frying-pan, 
and put them in, fhake the pan round two or three times ; then 
put in fome rich gravy, let it fimmer a little, then put in fome _ 
cullis of veal and ham to thicken it. ‘Take the pigeons, ‘drain 
them, and put them into this ragoo. Let them juft fimmer in 
it, then take them up, put them into a difh, and pour the ragoo ~ 
over them. Ma/on, 278. 


Pigeons a-la-duxelle. 


Cut off the feet and pinions of four or five pigeons, and fplit 
them down the breaft; then take out the liver, and flat them 
with a cleaver. Make a hot marinade of fome fcraped bacon, 
feafoned with a mufhroom or two, green onions, pepper, falt, 
thyme, and parfley, and a little nutmeg. Fry all a few mi 

nutes, 


-P 


i 


~ 


it; tie them ina cloth, and take care the pafte does not break ; 
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nutes, and let the pigeons be heated through in it, and let them 
remain till you put them upon your gridiron. ‘Take a thin flice. 
of ham for each pigeon, and put them with the ham always at 
top. I mean, when you turn your pigeons, turn your ham up- 
onthem. For your fauce, take a ladle of gravy, fome fweet 
bafil, a little thyme, parfley, and fhallot, minced very fine, and 
a few flices of mufhrooms, boiled all together a few minutes ; 
difh up, your breaft downwards, let your ham continue upon 
them, and pour your fauce over, with the juice of a lemon or 


orange, Verral, 128. 


Pigeons a-la-daube. 


Put a layer of bacon in a large fauce-pan, then a layer of yeal, 
a layer of coarfe beef, and another little layer of veal, about a 
pound of beef, and a pound of veal, cut very thin; a piece of 
carrot, a bundle of {weet herbs, an onion, fome black and white 


pepper, a blade or two of mace, and four or five cloves. Cover 


the fauce-pan clofe, fet it over a flow fire, draw it till it is brown, 


to make the gravy of a fine light brown. ‘Then put in a quart 


of boiling water, and let it ftew till the gravy is quite rich and 
good. ‘Then firain it off, and fkim off all the fat. In the mean 
time, ftuff the bellies. of the pigeons with force-meat, made 
thus :——Take a pound of veal, a pound of beef fuet, and beat 


both fine in a mortar; an equal quantity of crumbs of bread, 
_ fome pepper, falt, nutmeg, beaten mace, a little lemon-peel 


cut {mall, fome parfley cut fmall, and a very little thyme 
{tripped. Mix all together with the yolks of two eggs, fill the 
pigeons, and flat the breaft down. ‘Then flour them, and fry 
them in frefh butter a little brown. “Then pour the fat clean 


out of the pan, and put the gravy to the pigeons. Cover them 


clofe, and let them ftew a quarter of an hour, or till you think 
they are quite enough. ‘Then take them up, lay them in a difh, 
and pour in your fauce. On each pigeon lay a bay-leaf, and on 
the leaf a flice of bacon. You may garnifh with a lemon 
notched ; but it will do without. You may leave out the ftuf- 
fing, as it will be rich enough without it. Farley, 125. 


Pigeons in difguife. 


Draw and trufs your pigeons, feafon them with pepper and. 
falt ; make a nice puff-pafte, and roll each pigeon in a piece of 


boil 
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boil them in a great deal of water. They will take an hour 
and an half boiling. Take great care when they are untied they 
do not break. Put them into a difh, and pour a little good 
gravy to them. 


i 


Pigeons a-la-charmante. 


Scald five or fix fmall pigeons, and braze them with a few 
flices of lard and peeled lemon, pepper; falt, a faggot of {weet 
herbs, and broth. Lard three or four {weetbreads as for frican- 
deaus, and put thefe laft into a ftew-pan by themfelves, with 
fome broth, a few thin flices of veal fillet, a faggot, a few chi- 
bols, two cloves, and a little bafil. Braze flowly, and when 
done, fift and fkim the braze, and reduce it to a glaze, to rub 
over the larded fide of the fweet-breads ; adda little confommee, 
to gather the remainder of the glaze which may ftick to the bot- 
tom of the pan; fift it again through a fieve, and add a little 
more pepper and falt (if neceffary), and a good fqueeze of lemon. 
Intermix the pigeons and {weet-breads upon the table-difh, and 
pour the fauce over the former, but not over the latter, as it 


would fpoil the colour of the glaze. 


Pigeons in fricandeau. 


Pick, draw, and wafh your pigeons very clean, ftuff the craws, 
and lard them down the fides of the breait, fry them in butter a 


fine brown, and then put them into a tofling-pan with a quart — 


of gravy. Stew them till they are tender, then take off the 
fat, and put in a tea-fpoonful of lemon-pickle, a large fpoonful 
of brpaming. the fame of walnut catchup, a little chyan, and 


falt. Thicken your gravy, and add half an ounce of morels, 


and four yolks of hard eggs. Lay the pigeons in your difh, and 


put the morels and eggs round them, and {train your fauce over _ 


them. Garnifh with barberries and lefnon-peel, and ferve itup. 


Raffald, 132. Farley, 125. ; 


Pigeons au Soleil. 


Make a force-meat with half a pound of veal, a quarter of a 
pound of .mutton, ahd two ounces of beef. Beat them in a mor- 
tar, with fome pepper, falt, and mace, till they are a paite. 
Then take the yolks of three or four eggs, beat them up well, 


and put them into a plate. Mix alfo a quarter of a pound of 
grated 


7 


‘ 


} 
a 
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ae bread, and two ounces of flour, put it into another plate. 
ut on a ftew-pan with a little rich beef-gravy, tie up three or 
four cloves in a bit of muflin, and put into the gravy. Put in 


the pigeons, let them ftew till they are almoft enough, then take 


them up, and fet them before a fire to keep warm, then fet on 
a frying-pan with fome good beef-dripping, enough to cover the 
pigeons. When it boils; take them, one at a time, roll them 
in the meat that was beat, then in the yolk of egg; roll them in 
it till they are quite wet, then ftrew over with the bread and 
flour, pour them into the boiling dripping, and let them remain 


till they are of a fine brown. © Mafon, 277. 


Pigeons Surtout. 
bs 


Having forced your pigeons, lay a flice of bacon on the breaft, 
and a flice of veal beat with the back of a knife, and feafoned 
with mace, pepper, and falt. Tie it on with a fmall pack- 
thread, or two {mall fine fkewers are better. Spit them on a 
fine bird {pit, roaft them, and bafte them with a piece of butter, 
then with the yolk of an egg, and then. bafte them again with 
the crumbs of bread, a little nutmeg, and {weet herbs. When 
they are enough, lay them in your difh. Have good gravy ready, 
with truffles, morels, and mufhrooms, to pour into your: difh ; 
and garnifh with lemon. Farley, 126. 


Pigeons tranfmogrified. 


. Pick and clean fix fmall young pigeons, but do hot cut off 


_ their heads; cut off their pinions, and boil them ten minutes in 


water, then cut off the ends of fix large cucumbers, and {crape 
out the feeds; put in your pigeons, but let the heads be cut at 


the ends of the cucumbers, and {tick a bunch of barberries in 


their bills; and then put them in a tofling-pan with a pint of 
veal gravy, a little anchovy, a glafs of red wine, a {fpoonful of 


browning, a little flice of lemon; chyan and falt to your tafte; 


ftew them feven minutes, take them out, thicken your gravy 
with a little butter rolled in flour; boil i up, and {train it oyer 
your pigeons, and ferve them up. Raffald, 130. 


Pigeons a-la-braze. 


Pick, draw, and trufs fome large pigeons, then take a {tew- 
pan, and lay at the bottom fome flices of bacon, veal, and 
4 M onions 5 
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onions ; feafon the pigeons with pepper, falt, fome fpice beat 


fine, and fome fweet herbs; lay them into the ftew-pan, then 
lay upon them fome more ilices of veal and bacon ; let them 
{tew very gently over a ftove, the top of the ftew-pan put down 
very clofe. When they are ftewed, make a ragoo with veal fweet-. 
breads, trufiles, morels, champignons ; the {weet-breads muft be. 


blanched, and put into a ftew-pan with a ladleful of gravy, a lit-_ 


tle cullis, the truffles, morels, &c. Let them all {ftew together 
with the pigeons. When they are enough, put them into a dith, 
and pour the ragoo over them. | | 


A pupton of Pigeons. 


Take favoury force-meat, rolled out like a pafte, put it in 
a butter difh, lay a layer of very thin bacon, fquab pigeons, fliced 
fweetbread, afparagus tops, mufhrooms, cocks’ combs, a palate: 


boiled tender and cut in pieces, and the yolks of hard eggs. 


Make another force-meat and lay over like a pie ; bake it, and 
when enough, turn’ it into a dith, and pour gravy round it. 
Glaffe, 91. arley, 127. | 


Pigeons in Pimlico. 


Take the livers, with fome fat and lean of ham or bacon,: 


mufhrooms, truffles, parfley, and {weet herbs ; feafon with beaten 
mace, pepper, and falt; beat all this together, with two raw 
eggs, put it into the bellies, rolh them all in a thin flice of veal, 
over them a thin flice of bacon’; wrap them up in white paper, 
fpit them on a fmall {fpit, and roaft them. In the mean time 


make for them a ragoo of truffles and mufhrooms, chopped 


{mall, with parfley cut fmall; put to it half a pint of good veal 
gravy, thicken with a piece of butter rolled in flour. An hour 


will do your pigeons. Bafte them. When enough, lay them — 


in your difh, take off the paper, and pour your fauce over them. 
Garnifh with patties made thus :—'T'ake veal and cold ham, beef 
fuet, an equal quantity, fome mufhrooms, {weet herbs, and 


{pice ; chop them {mall, fet them on the fire, and moiften with 
milk or cream ; then make a little puff-pafte, roll it, and make” 
little patties about an inch deep and two inches long; fill them 


with the above ingredients, cover them clofe, and bake them ; 
Jay fix of them round a difh. This makes a fine difh for a firft 
courfe. Glaffe, 93. 


Pigeons 
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Pigeons Royal fafhion. 


Singe what number you pleafe of pigeons that are of an equal 
bignefs, put a peeled truffle in each, and give them a fry in but. 
ter, with chopped mufhrooms, parfley, chibols, a {lice of ham, 
pepper, and falt; then put them into a fauce-pan to braze, with 
a few flices of veal firft {calded, and the firtt feafoning over the 
pigeons ; cover them with thin flices of bacon and a laurel 
leaf, and put a fheet of white paper over the whole. Stop the 


_ pan clofe, and fimmer on a flow fire till they are quite tender. 


Take out the pigeons, and wipe off the fat; fift the braze, boil 
a moment to {kim it very clean; and when ready, add a lemon- 
fqueeze, and ferve it upon the pigeons, Clermunt, 243. 


Boiled Pigeons and Bacon, 


Take fix young pigeons, wafh them clean, turn their legs 
under their wings,. boil them in milk and water by themfelves 
twenty minutes; have ready boiled a fquare piece of bacon, take 
off the fkin and brown it, put the bacon in the middle of your 
difh, and lay the pigeons round it, and lumps of {tewed {pinach ; 


_ pour plain melted butter over them, and fend parfley and butter 
ina boat. Raffald, 133. 


Pigeons a-la-fouffel. 


Bone four pigeons, and make a force-meat as for pigeons 


compote. Stuff them, and put them into a-{tew-pan with a pint 


of veal gravy. Stew them half an hour very gently, and then 
take them out. In the mean time, make a veal force-meat, and 
wrap it all round them. Rub it over with the yolk of an egg, 
and iry them of a nice brown in good dripping. ‘ Take the 
gravy they were ftewed in, fkim off the fat, thicken with a little 


butter rolled in flour, the yolk of an egg, and a gill of cream, 
beat up. Seafon it with pepper and falt, mix all together, and 


keep it ftirring one way till it is fmooth. Strain it into your 

dith, and put the pigeons on. Garnith with plenty of fried 

parley. You may leave out the egg and cream, and put in a 

are of browning, and a little lemon-pickle and catchup. 
arley, La. 
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| To flew Pigeons. 3 
' Let your pigeons be feafoned with pepper and falt, a few 


- cloves and mace, and fome {weet herbs ; wrap this feafoning up 
yn a piece of butter, and put it in their bellies; then tie up the 


neck and vent, and half roaft them. Put them in a ftew-pan, © 
with a quart of good gravy, a little white wine, a few pepper- 
corns, three or four blades of muce, a bit of lemon, a bunch of 
fweet herbs, anda fmall onion. Stew them gently till they are 
enough ; then take the pigeons out, and {train the liquor through 

a fieve; fkim it and thicken it in your ftew-pan, put in the pi- 
geons, with fome pickled mufhrooms and oyfters ; ftew it five 
minutes, and put the pigeons in a difh, and the fauce over. 


| Pigeons in favoury Felly. 
Roaft your pigeons with the head and feet on, put a fprig of — 


~~ 


chickens ; pour alittle into a bafon. When it is fet, lay in the 
pigeons with their breafts down ; fill up your bowl with your 


jelly, and turn it out. Raffald, 28 3. 


To bake Pigeons. 


Seafon them with pepper and falt, put a bit of butter into 
each, pour over them the following batter—three eggs, two 
fpoontfuls of flour, half a pint of milk, and a little falt. Aé@- 
fon, 281. 


Pigeons in a hole. 


‘ 


Pick, draw, and wath four young pigeons, ftick their legs in” 
their bellies as you do boiled pigeons, feafon them with pepper, 
{alt, and beaten mace. Put into the belly of every pigeon a 
lump of butter the fize of a walnut. Lay your pigeons in a pie~ 
difh, pour over them a batter made of three eggs, two f{poonfuls 
of flour, and half a pint of good milk. Bake it in a moderate 
oven, and ferve them pA table in the fame difh. Raffald, 130. 
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Pigeons boiled with Rice. 


Stuff the bellies of fix pigeons with parfley, pepper, and falt, 
rolled in a very little piece of butter ; put them into a quart of 
‘mutton broth, with a little beaten mace, a bundle of {weet herbs, 
and an onion; cover them clofe, and let them boil a full quarter 
of an hour; then take out the onion and {weet herbs, and take a 
good piece of butter rolled in flour, put it in, and give it a fhake ; 
feafon it within falt, if it wants it; then have ready half a pound 
of rice boiled tender in milk. When it begins to be thick (but 
take great care it does not burn) take the yolks of two or three 
eggs, beat up with two or three fpoonfuls of cream, and a little 
nutmeg. Stir it together till it is quite thick ; then take up the 
pigeons and lay them in a difh. Pour the gravy to the rice, ftir 
it all together, and pour over the pigeons. Garnifh with hard 
eges cut into quarters. Gaffe, 91. 


To broil Pigeons. 


_ When you fet about to broil pigeons, take care that your fire 
is Clear. ‘Take fome parfley fhred fine, a piece of butter as big 
as a walnut, with a little pepper and falt, and put into their bel- 
lies. ‘Tie them at both ends, and put them on the gridiron. 
Or you may fplit and broil them, having firft feafoned them 
with pepper and falt. Serve them with a little parfley and but- 
ter inthe difh. Farley, 50. 


Partridges in Panes. 


‘Take two roafted partridges, and the flefh of a large fowl, a 
little parboiled bacon, a little marrow or fweet fuet chopped fine, 
a few mufhrooms and morels chopped fine, truffles, and arti- 
choke bottoms, Seafon with beaten mace, pepper, a little nut- 
meg, falt, {weet herbs chopped fine, and the crumb of a two- 
penny loaf foaked in hot gravy. Mix all well together with the 
yolks of two eggs, make your panes on paper, of a round figure, 
and the thicknefs of an egg, at a proper diftance one from ano- 
ther. Dip the point of a knife in the yolk of an egg, in order 
to fhape them ; bread them neatly, and bake them a quarter of 
an hour in a quick oven. Obferve that the truffles and morels 
are boiled tender in the gravy you foak the bread in. Serve them 
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up for a fide difh ; or they will ferve to garnifh the above difh, ; 

which will be a very fine one for a firft courfe. | 
Note.—When you have cold fowls in the houfe, this makesa 
pretty addition in an entertainment. Glaffe, 9®. 4 
Partridges en Apic. 

} 


Chop herbs, fuch as fhallots, parfley, tarragon, chives, gar- 
den-crefles, a little bafil, one clove of garlic, and chopped an- 
chovies. Mix thefe with muftard, oil, tarragon vinegar, pep- 
per, and falt. If you ferve the partridges whole, ferve the fauce 
cold in a fauce-boat. If for hot, cut the partridges as for a hath ; 
warm them in a little broth, then put them to the fauce ; warm 
them together without boiling. You may alfa mix it the fame 
manner cold. If cold, it will be better to be mixed an hour or 


inore before ufing, Dalrymple, 234. 


Partridges in Ragoo, with Oranges. 


Trufs your partridges, and roaft in the Englifh way, only ufe 4 
no flour. Make a fauce of the livers pounded, and add two or 
three of chickens; put it into a ftew-pan with a green onion or 
two, a mufhroom, pepper and falt, and parfley. Boil all in cul- 
lis a few minutes, and {train through your etamine, cut the par- — 
tridges as for a fricafiee, and put to your fauce. Let it boil but — 
juft long enough to make the meat hot through. Strip in a | 
morfel or two of the pecl, a bit of minced fhallot and arfley, 
{queeze in a good deal of juice, and difh it up. Garnifh with 
oranges in quarters. Verral, 131. 


mh 
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Partridges d-la-braze. 


Take two brace of partridges, trufs the legs into the bodies, 
Jard them, feafon them with beaten mace, pepper, and falts take 
aftew-pan, lay flices of bacon at the bottom, ‘then flices of beef, — 
and then-flices of veal, all cut thin, a piece of carrot, an onion 
cut fimall, a bundle of fweet herbs, and fome whole pepper. 
Lay the partridges with the breaits downward, lay fome thin — 
flices of beef and veal over them, and fome parfley fhred fine. 
Cover them, and let them ftew eight or ten minutes over a flow 
fire, then give your pan a fhake, and pour in a pint of boiling 
water, . Cover it clofe, and let it flew half an hour over a little” 
quicker fire: then take out your binds, keep them hot, pour into 
the pan a pint of thin gravy, let them boil till there is rat 


o 
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half a pint, then ftrain it off, and fkim off all the fat. In the 


mean time have a veal fweetbread cut f{mall, truffles and mo- 
rels, cocks’ combs, and fowl’s livers ftewed in a pint of good 
gravy half an hour, fome artichoke bottoms, and afparagus tops, 
both blanched in warm water, and a few mufhrooms. Then 
add the other gravy to this, and put in your partridges to heat. 
If it is not thick enough, take a piece of butter rolled’in flour, 
and tofs up in it. If you will be at the expence, thicken it with 
veal and ham cullis, but it will be full as good without. Gia/fe, 
96. Farley, 128. | | 


To flew Partridges. 


Trufs your partridges as’ for roafting, {tuff the craws, and 
lard them down each fide of the breaft; then roll a lump of but- 
ter in pepper, falt, and beaten mace, and put into the bellies. 
Sew up the vents, dredge them well, and fry them a light brown. 
Then put them into a itew-pan, with a quart of good gravy, a 
fpoonful of Madeira wine, the fame of mufhroom catchup, a 


 tea-fpoonful of lemon-pickle, and half the quantity of mufhroom 


powder, one anchovy, half a lernon, a {prig of {weet marjoram, 
Cover the pan clofe, and ftew them half an hour ; then take 
them out, and thicken the gravy. Boil it a little, ‘and pour it 
over the partridges, and lay round them artichoke bottoms, boiled 
and cut im quarters, and the yolks of four hard eggs, if agreeable. 
Raffald, 134. 4 


Partridges rolled. 


Lard young partridges with ham or bacon; ftrew over them 
fome pepper and falt, with fome beaten mace, fome fhred lemon- 
eel, and fweet herbs cut fmall; then take fome thin beef-{teaks 


(there muft be no holes in them) ; flrew over thefe fome of the 


{eafoning, and then fqueeze on them fome lemon-juice; lay a 

artridge upon each fteak, and roll it up; tie it round to keep it 
together, and pepper the outfide. Set on a ftew-pan with fome 
{lices of bacon, and an onion cut into pieces; lay the partridges 


carefully in, put to them fome rich gravy, and let them ftew 


gently till they are done; then take the partridges out of the 
beef, lay them in a difh, and pour over them fome rich effence 
of ham. , Konia 


| 
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ae rtridges broiled with fweet herbs. 

ifs them as ne boiling s4 hem. down the back, and 
all forts of fweet herbs choppe 
all the feafoning ; broil flowly. When done, take off the 


» mix the herbs with a little good is, add the fqueeze 
i the partridges, Dalrymple, 231. 
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. When done, fift and fkim the fauce, and ferve 
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and trufs your partridges, and put the n upon an 
ewer ; tie them.to the {pit, lay them down to roafts; put 
a piece of fat bacon upon a toafling-fork, and hoid it over the 
partridges, that as it melts it may drop upon them as they roaft, 
Nhen they are well bafted with this, duft over them fome 
crumbs of bread and fome falt; cut fome fhallots very fine, with 
a little gravy, falt, and pepp 
%: Mix all thefe together over the fire, and thicken them up. Pour 
¥ them into a difh, and lay the partridges upon them. . 


To hafh a Partridge 


of water, half a rll a allegar ; cut an onion in flices, and — 


in your bird, and when it is thoroughly hot, lay it in your difh, — 
with fippets round it ; ftrain the fauce over the partridge, and — 
Jay the onion in rings. Itis a pretty corner difh for dinner or — 
fupper. Raffald, 75. a 


your mae and fhake it over the fire till it boils; then put — 


il, with pepper and falt, 


and the juice of half a lemon. 


Pheafants a-la-braife. 


Paving put.a layer of beef all over your pan, a layer of veal, 
a little piece of bacon, a piece of carrot, an onion ftuck with 
cleves, a blade or two of mace, a-fpoonful of pepper, black and 
white, and a bundle of fweet herbs, lay in the pheafant. Then 
lay a layer of beef, and a layer of veal, to coverit, Set it on 


the fire for five or fix minutes, and then pour in two quarts of 


ol 


boiling gravy. Cover it clofe, and let it ftew very foftly an hour 
andahalf. Then take np your pheafant, and keep it hot. Let 
the gravy boil till it is reduced to about a pint, and then {train 
it off and putit in again. Put in a veal {weetbread,» firft being 


flewed with the pheafant. Then put in fome truffles and mo- 
rels, fome livers of fowls, artichoke bottoms, and, afparagus — 


tops, if you have them. Let thefe fimméer in the gravy about 
five or fix minutes, and then add two fpoonfuls of catchup, two 


~~ -of red wine, and a little piece of butter rolled in flour, with a 


jet them ftew ail together, with a few mufhrooms, about five or a 


{poontul of browning. Shake all together, put in your pheafant, 


fix minutes more; then take up your pheafant, and pour your 
ragoo all over, with a few force-meat balls. Garnifh with le- 


~mon, You may lard it, if you think proper fo to do, Glaffe, 982 


Mafon, 306. Farley, 129. 


i 


Pheafants a-la-Mongelas. 


Provide a large pheafant, cut off the Pinions as to roaft, and 
make a good force-meat ; put it into your pheafant and fpit it, 
with fome lards of bacon and paper; take care you roatt it nice- 
ly, and prepare your fauce as follows:—take fome fat livers of 


_ turkies or fowls, blanch them til] thoroughly done, and pound 


them to a pafte; put to fome gravy and cullis, mix it well 


together, and pafs it through an etamine; cut off the fleth of the 


piesfent, flice it very thin and put to it, and preferve the carcafe 
ot; add to your fauce, which fhould be about the thickne(s of 
your cullis, a little pepper, falt, fome minced parfley, and the 
juice of two or three oranges ; and, if you approve of it, you 
may {trip a few morfels of the orange-peel in,.and ferve it up 
with the hafh poured over the breaft, and garnifh with fome 
ranges in quarters, Verral, 88, ‘i 
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To flew a Pheafant. 


Take a pheafant, and ftew it in veal gravy; take artichoke 
bottoms parboiled, fome chefnuts roafted and blanched. When’ 
your pheafant is enough (but it mutt ftew till there is juft enough 
for fauce, then fkim it) put in the chefnuts and artichoke bot- 
toms, a little beaten mace, pepper, and falt enough to feafon it, 


and a glafs of white wine. If you do not think it thick enough, 


thicken it with a little piece of butter rolled in flour. Squeeze 


‘jn a little lemon, pour the fauce over the pheafant, and have 


fome forcée-meat balls fried and put into the difh. | 

Note.—A good fowl will do full as well, truffed with the head 
on like a pheafant. You may fry faufages inftead of force-meat 
balls. Giaffe, 97. ! 


Mrs. Mafon, page 306, has the fame receipt in different 
words, qi 
: : , eel 
Pheafants a-P Italienne. 


Cut the livers fmall. If only one pheafant is to be dreffed, 


- take but half a dozen oyfters, parboil them, and put them into a 
ftew-pan, with the liver, a piece of butter, fome green onions, 


and fome parfley, pepper and falt, fome fweet herbs, and a little 
all-fpice ; let them ftand a very little time over the fire, and {tuff 
the pheafant with them ; them put it intoa ftew-pan, with fome — 


oil, green onions, parfley, fweet bafil, and jemon-juice, fora 


few minutes; take them off, cover the pheafant with flices of 


bacon, and put it upon a fpit; tie fome paper round it whilt it 


is roafling. Take fome oyfters, ftew them a little in their own 
liquor ; take a {tew-pan, put into it the yolks of four eggs, half 
a lemon cut into fmall dice, a little beaten pepper, a little fcraped — 
nutmeg, a little parfley cut fmall, a rocombole, an anchovy cut 
{mall, a little oil, a glafs of white wine, a piece of butter, and 
a little ham cullis; put'the fauce over the fire to thicken, take 
care it does not burn; put in the oyfters, and make the fauce re- 
lithing. When the pheafant is done, lay it in the difh, and 
pour the fauce over it, AZafan, 306. 


Snipes 
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. Snipes or Woodcocks in furtout. 


‘Take force-meat made of veal, as much beef fuet, chopped 
and beat in a mortar, with an equal quantity of crumbs of bread ; 
mix in a little beaten mace, pepper and falt, fome parfley, and 
a little {weet herbs; mix it with the yolk of an egg. Lay fome 
of this meat round the difh, then lay in the {nipes, being firlt 
drawn and half roafted. ‘Take care of the trail, chop it, and 
throw it all over the difh. 

‘Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles and morels, a few mufhrooms, a fweetbread 
cut into pieces, and artichoke-bottoms cut {mall ; let all ftew to- 
gether, fhake them, and take the yolks of two or three eggs, ac- 
cording as you want them; beat them up with a fpoonful or two 
ef white wine, {tir all together one way. When it is thick, 
take it off, let it cool, and pour it into the furtout. Have the 
yolks of a few hard eggs put in here and there ; feafon with beaten 
mace, pepper, and falt, to your tafte ; cover it with the force 

_ Meat all over, rub the yolks of eggs all over to colour it, then 
fend it tothe oven. Half an hour does it, and fend it hot te 
table, 


Snipes or Woodcocks in falmy. 


Trufs them, and half roaft them, without flour; cut them in, 
fricaffee pieces, and take care to fecure all the infide, except the 
gizzards and galls, which you muft be fure to take clean away ; 
but the ropes, livers, &c. pound to a pafte, with a morfel of 
fhallot, green onion and parfley, pepper, falt, and nutmeg ; put 
in a ladle of your cullis, a glafs of red wine, and pafs it through 
your etamine, pour it into a {tew-pan to your meat; let it ftew 
very gently for three quarters of an hour ; fling in a little minced 
parfley, the juice of an orange, and ferve it up, garnifhed with 
fried bread, and fome bits in the difh. 3 

Any forts of birds, fuch as fnipes, quails, &c. that are not 
drawn, make a pleafing difh done in the fame manner. Verrail, 


oe2. 


Another way, 


Half roaft them, and cut them in quarters, put them in a 


ftew-pan with a little gravy, two fhallots chopped fine, a aut 
| | : re 
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preferve your ropes for your fauce ; {pit them acrofs upon a lark- 


_ pit of fhallot, pepper, falt, nutmeg, and parfley, and ftew all 


Ce 
red wine, a little falt and chyan pepper, the ia of half a le- — 
mon; ftew them gently for ten minutes, and put them on a toaft 


ferved the fame as for roafting, and fend them up hot. Garnith 
with lemon. Glaffe, 98. 


- 


Sl 
| 
| 
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Snipes with Purflain leaves. 


Draw your fnipes, and make a force-meat for the infide, but 


{pit, covered with bacon and paper, and roaft them gently. For 
fail you mutt take fome prime thick leaves of purilain, blanch 
them well in water, put them into a ladle of cullis and gravy, a 


together for half an hour gently. Have the ropes ready blanched 
and put in. Dith up your fnipes upon thin flices of bread fried, 
{queeze the juice of an orange into your fauce, and ferve it up. 
Verral, 142. : : 


Snipes Duchefs fafbion. : . 


Split the fnipes at the back; take the infide out, which you .— 
make a force-meat of, with a few chopped capers, parfley, fhale — 
lots, mufhrooms, pepper, falt, two chopped anchovies, and a2 ~ 
piece of butter; {tuff them with it, few them up clofe, and braze 
them. While brazing, add a little good cullis and red wine. 
When done, fkim and fift the fauce. If not thick enough, add | 
a little butter and flour, and ferve with the f{nipes. Dalrymple, 


237. 4 
Quails, Thrufbes, Plovers, and Lapwings. 


_ They are all done as chickens, and may be dreffed in all the 
different ways of any other birds. Dalrymple. yrs 


The general method of drefing Plovers. 


_ Green plovers roaft like a woodcock, without drawing ; and 

the trail to run upon a toaft ;—with good gravy for fauce. d 

Grey plovers thould be ftewed.—Make a force-meat with the 

yolks of two hard eggs bruifed, fome marrow cut fine, articho : 

bottoms cut finall, and fweet herbs, feafoned with pepper, falt,. 

and nutmeg. Stuff the birds, then put them into a fauce- 
with fome good gravy (juft enough to cover them), a bot 

, - white 
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white wine, and a blade of mace. Cover them clofe, and let 

them ftew very foftly till they are tender. Then take up the 
plovers, lay them in a difh, keep them hot, put a piece of butter 
rolled in flour to thicken the fauce ; let it boil till fmooth, {queeze 
into it a little lemon, fkim it clean, and pour it over them. 


_Mafon, 285. 


Plovers Perigord fafbion. 


Trufs them as chickens or pigeons for ftewing; braze them 
in a good braze. _ When done, {kim and fift the braze. When 
ready to ferve, add the fqueeze of a lemon. You may alfo ftuff 
and roaft them as partridges, &c. Thrufhes and lapwings may 


_ be dreffed in the fame manner, ferved with a cullis fauce. Daj 


rymple, 235. 


To drefs Ortolans and Quails. 


Spit them fide-ways, with a vine-leaf between; bafte them 
with butter, and have fried crumbs of bread round the dith. 


- Glaffe, too. 


chickens. Farley, 129. 


To drofs Ruf’s and Reif 


Thefe birds are principally found in Lincolnfhire. They may. 
be fatted, like chickens, with bread, milk, and fugar. ‘They 
feed very faft, and will die with fat if not killed in time. Draw 
and trufs them crofs-legged like {nipes ; roaft them. For fauce 
—good gravy thickened with butter, and a toaft under them. 


Small Birds in favoury Felly. 


Put a good piece of butter into the bellies of eight fmall birds, 
with their heads and feet on, and few up their vents. Put them 
in a jug, cover it clofe with a cloth, and fet them in a kettle of 
boiling water till they are enough. When it is fet, lay in three 
birds with their breafts down, and cover them with the jelly. 
When it is fet, put in the other five, with their heads in the 
middle, and proceed in the fame manner as before directed for 


a 
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To drefs Larks Pear fapbion: 


Trufs them clofe, and cut off thelegs ; feafon them with falt, 
pepper, cloves, and mace; make a force-meat thus:—Take a 
veal fweetbread, as much beef fuet, a few morels and mufh- 
rooms; chop all fine together, fome crumbs of bread, anda few 
fweet herbs, a little lemon-peel cut fmall ; mix all together with 
the yolk of an egg, wrap up the larks in force-meat, and fhape 
them like a pear ; ftick one leg in the top like the ftalk of a 
pear, rub them over with the yolk of an egg and crumbs of 
bread ; bake them in a gentle oven, ferve them without fauce 5 
or they make a good garnifh to.a very fine difh. | 

You may ufe veal if you have not a {weetbread, Gla/Je, 101. 

Mrs. Mafon gives the fame receipt in fubftance, though in. 
other words, page 287. 


Larks a-la-Francoife. 


Trufs your larks with the legs acrofs, and put a fage-leaf over’ 
their breafts ; put them upon a long thin fkewer ; between every 
lark put a piece of thin bacon, then tie the fkewer to a fpit, 
and roaft them at a brifk clear fire; bafte them with butter, and 
ftrew over them fome crumbs of bread mixed with flour ; fry 
-fome bread-crumbs of a fine brown in butter. . Lay the larks 
round the difh, the bread-crumbs in the middle. 


A ragoo of Larks. 


Fry your larks with an onion ftuck with cloves, a few truffles 
and mufhrooms ; pour off the fat; fhake over the larks, &c. a 
little flour ; put to them fome good gravy; ftew them till the 
are enough. If there is any fat, {kim it off. Add chopped parf- 
ley, lemon-juice, pepper, and falt, if neceflary. 

Other fmall birds may be dreffed in the fame manner. 
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Chea LX. 
MADE DISHES OF HARES, RABBITS, &c. 


Yo florendine a Hare. 
“Gals a grown hare, and let her hang up four or five days, 


then cafe her, and leave on the ears; and take out all the 
bones except the head, which mutt be left on whole; lay your 
hare flat on the table, and lay over the infide ‘a force-theat, and ' 
then roll it up to the head; fkewer it with the head and ears 
leaning back, tie it with a packthread as you would a collar of 
veal, wrap it in a cloth, and boil it an hour and a halfina fauce- 
pan with a cover on it, with two quarts of water. When your 
liquor is reduced to one quart, put in a pint of red wine} a {poon- 
ful-of lemon-pickle, and one of catchup, the fame of browning, 
and ftew it till it is reduced to a pint ; thicken it, with butter 
rolled in flour, lay round your hare a few morels, and four flices 
of force-meat, boiled in a caul of a leg of veal. When you dith 
it up, draw the jaw-bones, and ftick them in the eyes for horns ; 
let the ears lie back on the roll, and ftick a {prig of myrtle in 
the mouth; ftrain over your fauce, and ferve it up. Garnifh 
with barberries and parfley.—Force-meat for the hare:—take 
the crumb of a penny loaf, the liver fhred fine, half a pound of 
fat bacon feraped, a glafs of red wine, one anchovy, two eggs, 
a little winter favoury, fweet marjoram, lemon-thyme, pepper, 
falt, and nutmeg to your tafte. Raffald, 1 30. 


Mr. Farley, page 130, has given the above in fubftance, with 
with a little tranfpofition, The fa& is, both Ars. Raffald, and 
Mr. Farley, have taken from Mrs. Glaffe.—Sce her Art of 
Cookery, page 101. 


To drefs a Hare. 


f ° & oS . ; a ° 
_ When the hare is cafed, ‘cut it in two juft below the ribs; 
cut the fore quarters into pieces, and put them into a clean ftew- 


| pan, 
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pan, with a blade or two of mace, an onion ftuck with cloves, 
fome whole pepper, an anchovy, and a bunch of fweet herbs ; 
cover them with water, and let them ftew gently; make a 
pudding and put into the belly of the other part ; lard and roaft 
it, flour and bafte it well with butter or. fmall beer. When the 
ftew is tender, take it out with a fork into a difh, and {train 
off the liquor; put into it a glafs of red wines a fpoonful of 
good catchup, and a piece of butter rolled in flour ; fhake alk 
together over the fire till it is of a good thicknefs ; take up the 
roafted hare, and lay it in the middle of the difh, with the ftew 
round, and fauce poured over it, and fome good gravy in a boat. 


Mafon, 300. 


Hare a-la-daube. 


Cut a hare in fix pieces; bone and lard therm with bacon, 
feafoned with fpices, powder of laurel, chopped parfley, thyme, 


fhallots, and one clove of garlick ; braze it with flices of lard, — 


the bones, a little broth; as much of the blood as you cen fave, 
a glafs of brandy, and a quarter of a pound of good butter ; ftop 
the pan well, and ftew it on a very flow fire, or in the oven; 
about four hours; then take out the bones, put the hare ina 
tureen, and the flices of bacon upon it; fift the fauce, and put 
it in the tureen ; let it cool before ufing. It ought to be like a 
pie. Clermont, 289. 


To {care a Hare. 


Lard a hare, and put a pudding in the.belly; put it into a 
pot or fith kettle, then put to it two quarts of ftrong drawn 
vy, one of red wine, a whole lemon cut, a faggot of fweet 
erbs, nutmeg, pepper, a little falt, and fix eloves ; cover it clofe, 
and ftew it over a flow fire till it is three parts done ; then take . 
it up, put it into a difh, and ftrew it over with crumbs of bread, 
fweet herbs chopped fine, fome lemon-peel grated, and halfa 
nutmeg ; fet it before the fire, and bafte it till it is of a fine light 
brown. In the mean time, take the fat off your gravy, and 
_thicken it with the yolk of an eg. Take fix eggs, boiled hard” 
and chopped fmall, fume pickled cucumbers cut very thin ; mix 
thefe with a fauce, and pour it into the dith. 2 


way. 


A fillet @f mutton, or neck of venifon, may be done the fame _ 
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Note.—You may do rabbits the fame way, but it muft be 
veal gravy and white wine, adding mufhrooms for cucumbers. 


Glaffe, 102. 
A Hare Civet. 


. Bone your hare, and take out all the finews; cut one half 
in thin flices, and the other half in pieces an inch thick, flour 
them, and fry them in a little frefh butter, as collops, quick, 
and have ready fome gravy made with the bones of the hare 
and beef; put a pint of it into the pan to the hare, fome muf- 
tard, and a little elder vinegar ; cover it clofe, and let it do foftly 
till it is as thick as‘cream, then difh it up, with the head in the 
middle. : | 


To flew a Hare. 


When you have paunched and cafed your hare, cut her as 
for eating, put her into a large fauce-pan with three pints of 
_ beef gravy, a pint of red wine, a large onion ftuck with cloves, 
a bundle: of winter favoury, a flice of horfe-radifh, two blades 
of beaten mace, one anchovy, a fpoonful of walnut or mum 
catchup, one of browning, halfa lemon, chyan and falt to your 
tafte; put on a clofe cover, and fet it over a gentle fire, and 
ftew it for two hours; then take it up into a foup-difh, and 
thicken your gravy with a lump of butter rolled in flour ; boil 
it a little, and ftrain it over your hare. Garnifh with lemon- 
peel cut like ftraws, and ferve it up. Raffald, 135. 

p 


To hodge-podge a Hare. 


Take your hare and cut it in pieces, as if you intended it 
for {tewing, and put into the pitcher, with two or three onions, 
a little falt and pepper, a bunch of {weet herbs, and a piece of 
butter; {top the pitcher very clofe to prevent the fteam from 
getting out, fet it in a kettle full of boiling water, keep the 
_ kettle filled up as the water waftes ; let it {tew four or five hours 
at leaft. You may, when’you firft put the hare into the kettle, 
put in lettuce, cucumbers, celery, and turnips, if you like it 
etter, wns 3 
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To jug a Hare. 


Cut your hare into little pieces, and lard them here and there 
with little flips of bacon. Seafon them with a little pepper and 
falt, and pour them into an earthen jug with a blade or twa.of 
mace, an onion ftuck with cloves, and a bundle of {weet herbs, 
Cover the jug clofe, that nothing may get in; fet it in a pot 
of boiling water, and three hours will do it. Then turn it out 
into the difh, take out the onion and fweet herbs, and fend it 
hot to table. As to thedarding, you may omit it if you pleafe, 
Farley, 71. | 


To hafb a Hare. 


Cut your hare into fmall pieces ; if any of the pudding is left, 
rub it {mall in fome gravy, to which put a glafs of red wine, a 
little pepper and falt, an onion, a flice of lemon; tofs it up till 
hot through, take out the onion and lemon. 


Another way. 


- Cut it in {mall pieces, and if you have any of the pudding left, 
rub it fmall, and put to it a gill of red wine, the fame quantity. 

of water, half an anchovy chopped fine, an onion ftuck wit 

four cloves, and.a quarter of a pound of butter rolled in flour. 
Shake all thefe together over a flow fire till your hare is thorough- 

ly hot, for it is a bad cuftom to let any kind of hath boil 
longer, as it hardens the meat. Send. your hare to table ina 
deep difh, but before you fend it up, take out the onion, andlay 
fippets round the difh.~ Farley, 70. | 


To collar a Hare. 


Bone a hare, and lard it with thick pieces of bacon, feafoned 
. with fpices and falt; put a'good force-meat in it or not; roll it © 
up very tight, and tie it well; braze it with flices of veal, half a: 
pint of white. wine, and a pint of broth; cover it over with flices _ 
of bacon. You may alfo put fuch meat and other feafoning to — 
make a jelly of the braze after, and ferve the hare cold with it, 
either whole or fliced. Dalrymple, 241. | 


d 
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| ‘ Flare Cake. 


Chop the flefh of a hare very fine, take fome bacon in dice 
- about half the quantity, feafon with pepper, a little falt, and 
fpice, a green onion or two, and a morflel of fhallot; mix all 
well together, and prepare a {tew-pan juft wide enough, that it 
may cut in flices about two inches thick; line your bottom with 
thin bacon, and cover with the fame ; pour in a ladle of broth, 
and a glafs of red wine, fome flices of carrot, onion, and herbs ; 
let it fimmer gently for two or three hours, take off the cover, 
and let it cool; the next day take it out, and trim it nice and’ 
round; pound fome of the bacon it was ftewed in, and when 
you ferve it to table, fpread it'upon the top like fugar upon a 
plumb-cake, and ferve ‘it to table upon_a napkin. If it is well 
done, it will keep a fortnight for flices. 

“Veal cake may be done,in the fame manner, only inftead of 
ted wine put white; and do not cover it fo much but that every 
_ one at table may fee what it is. Verral, 227. 


Hare Cake in Felly. 


Having boned the hare, and picked out the finews, add an 
equal quantity of beef; chop thefe and pound them; add freth 
mufhrooms, fhallot; (and garlick if agreeable), fweet herbs, 
pepper and falt, two or three eggs. Mix thefe with bacon and 
pickled cucumbers cut like dice, put it into a mould fheeted with 
flices of bacon; cover it, bake it’in a moderate oven; when 
_ cold, turn it out. Lay over it the following jelly:—a pound 
and an half of {crag of veal, a flice of ham, two or three cloves, a 
little nutmeg, fome {weet herbs, a carrot or two, fome fhallot, 
two bay leaves, an ounce of ifing-glafs, with fome beef broth ; 
ftew this till it will jelly, pafs it through a fine fieve, then through © 
a bag; add fome lemon-juice. Mafon, 303. © 


Leveret Kid fafbion. 


Lard a large leveret, marinade it about three hours in a 
Warm marinade, made of water, vinegar, butter, flour, pep- 
Br and falt, chopped parfley, fhallots, fliced onions, thyme, 
_ faurel, bafil, lemon-peel, and cloves ; then roaft it, bafting with 
~ fome of the marinade; fift the remainder, mix it with a little 
Cullis, and ferve it in a fauce-boat, Clermant, 291. * 
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To florendine Rabbits. 


_ Skin three young rabbits, but leave on the ears ; -wafh and 
dry them with a cloth, take out the bones carefully, leaving the 
head whole, then lay them flat ; make a force-meat of a quarter 
of a pound of bacon {craped, it anfwers_ better than fuet, it 
makes the rabbits eat tenderer, and look whiter ; add to the ba- 
con the crumb of a penny loaf, a little lemon-thyme, or lemon- 
peel fhred fine, parfley chopped {mall, nutmeg, chyan, and falt 
to your palate ; mix them up together with an egg, and {pread it 
over the rabbits, roll them up’to the head, fkewer them ftraight, 
and clofe the ends, to prevent the force-meat from coming out; 
fkewer the ears back, and tie them in feparate cloths, and boil 
them half an hour. When you difh them up, take out the jaw- 
bones, and ftick them in the eyes for ears; put round them ~ : 
force-meat balls and mufhrooms.. Have ready a white fauce 
made of veal gravy, a little anchovy, the juice of half a lemon, 
or a tea-fpoonful of lemon-pickle ; ftrain it, take a quarter of a 
pound of butter rolled in flour, {fo as to make the fauce pretty 
thick ; keep ftirring it, whilft the flour is diffolving, beat the 
yolk of an egg; put to it fome thick cream, nutmeg, and falt 5 
mix it with the gravy, and let it fimmer a little over the fire, but 
not boil, for it will curdle the cream; pour it over the rabbits, 
and ferve it up. Raffald, 137. Farley, 130, 
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Rabbits Surprize. 


Take two “half-grown rabbits, roaft them, cut of the heads 
clofe to the fhoulders and the firft joints ; then take off all the 
ican meat from the back bones ; cut it fmall, and tofs it up with 
fix or feven fpoonfuls of cream and milk, and a piece of butter — 
as big as a walnut rolled in flour, a little nutmeg, and a little © 
falt; fhake all well together till it is as thick as good cream, 
and fet it to cool; then make a force-meat with a pound of veal, 
a pound of {uet,. as much crumbs of bread, two anchovies, @ 
little piece of lemon-peel cut fine, a little fprig of thyme, anda 
little nutmeg grated ; let the veal. and fuet be chopped very fine, 
and beat in a mortar, then mix it altogether with the yolks of 
two raw eggs ; place it all round the rabbits, leaving a long trough ; 
in the back-bone open, that you think will holds the meat you } 


cut out for the faucé ; pour it in, and cover it with the force- 
G. meat, fmooth it all over with your hand as well as you can with 
. ; a raw 
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a raw egg, f{quare at both ends; throw on a little grated bread, 
and butter a magazine.or pan, and take them from the dreffer 
where you formed them, and place them on it very carefully. 
Bake them three quarters of an hour, till they are of a fine brown 
colour, Let.your fauce be gravy thickened with butter, and the 
juice of a lemon ; lay them in the difh, and pour in the fauce. 
Garnifh with orange cut into quarters, and ferve it up for a firft 
courfe. Glaffé, 103. 


Rabbits in Cafferole. 


Take a couple of rabbits, divide them into quarters, flour 
them if they are not larded, and fry them in butter; then put 


them in a ftew-pan, with fome good gravy and a glafs of white 


wine; feafon them with pepper and falt, and a bunch of {weet 
herbs ; cover them down clofe, and let them ftew till tender ; 


then take up the rabbits, ftrain off the fauce, thicken it with 


butter and flour, and pour it over them, Ma/on, 295. 


= 


Another way. 


Having divided your rabbits into quarters, you may lard them 
or not, juft as you pleafe. Shake fome flour over them, and fry 
them in lard or butter. “Then put them into an earthen pipkin, 
with a quart of good broth, a glafs of white wine, a little pep- 
per and falt, a bunch of {weet herbs, anda {mall piece of butter 
rolled in Hour. Cover them clofe, and let them {tew half an 
hour; then difh them up, and pour the fauce over them. Gar- 
nifh with Seville oranges, cut into thin flices, and notched, 


Glaffe, 104. Farley, 131. 
To roaft a Rabbit Hare fafbion. 


Take your rabbit and lard it with bacon, and then roaft it as 
you do a hare, with a ftuffing in the belly. Make a gravy fauce ; 
but if you do not lard it, have white fauce made as follows :— 
take a little veal broth, boil it up with a little flour and’ butter 
to thicken it, and add a gill of cream. Keep it ftirring one way 
till it is {mooth, and then put it into a boat. 
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Portuguefe Rabbits. 


Get fome rabbits, trufs them chicken fafhion, the head muft 
' be cut off, and the rabbit turned with the back upwards, and 
two of the legs {tripped to the claw-end, and fo truffed with 
two fkewers. Lard them and roaft them with what fauce you 
pleafe. If you want chickens, and they are to appear as fuch, 
they muft be drefled in this manner:—fend them up hot -with 


gravy in the difh, and garnifh with lemon and beet-root.— 


Glaffe, 103. 


Rabbits Pulled. 


Half boil your rabbits, with an onion, a little whole pep- 
per, a bunch of fweet herbs, anda piece of lemon-peel ; pull 
the flefh into flakes, put to it a little of the liquor, a piece of 
butter mixed with flour, pepper, falt, nutmeg, chopped parfley, 
and the liver boiled and bruifed ; boil this up, fhaking it round. 
Mafon, 294. 


A Scotch Rabbit. 
Having toalted a piece of bread very nicely on both fides, 


butter it, and toaft a flice of cheefe about as big as the bread on 
both fides, and lay. it on the bread. - 


AWelch Rabbit. 


Toaft a piece of bread on both fides, then toaft the cheefe on 
_one fide; lay it on the. toaft, and with a hot iron brown the 
other fide. You may rub it over with muftard. 


An Englifh Rabbit. 


Toaft the bread brown on both fides, and lay it in a plate be- 
fore the fire, then pour a glafs of red wine over it, and let it 


foak the wine up; then cut fome cheefe very thin, and lay it 


pretty thick over the bread, and put it in a tin oven before the 
fire, and it will be prefently toafted and browned. Serve it hot. ~ 
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TURTLES AND MOCK TURTLES. 


= 


To drefs a Turtle the Weft India way. 


AKE the turtle out of the water the night before you drefs 

it, and lay it on its backs In the morning cut its head 

off, and hang it up by its hind-fins for it to bleed till the blood is | 
all out ; then cut the callapee, which is the belly, round, and 
raife it up ; cut as much meat to it as you can; throw it into 
{pring water with a little falt, cut the fins off, and fcald them 
with the head; take off all the {cales, cut all the white meat out, 


and throw it into fpring water and falt ; the guts and lungs mult 


be cut out. Wafh the Jungs very clean from the blood, then 


take the guts and maw and {lit them open, wafh them very 
clean, and put them on to boil ina large pot of water, and boil 


them till they are tender.. Then take off the infide fkin, and 


cut them in pieces of two or three inches long. Have ready a 
good veal broth made as follows :—Take one large, or two {mall 
knuckles of veal, and put them on in three gallons of water ; let 


it boil, fkim it well, feafon with turnips, onions, carrots, and 


celery, and a good large bundle of {weet herbs’; boil it till it is 
half wafted, then ftrain it off. Take the fins, and put them in a 
ftew-pan, cover them with veal broth, feafon with an onion 
chopped fine, all forts of {weet herbs chopped very fine, half an . 
ounce of cloves and mace, half 2 nutmeg beat very fine; ftew it 
very gently till tender ; then take the fins out, and put in a-pint 
of Madeira wine, and ftew it for fifteen minutes. Beat up 
the whites of fix eggs with the juice of two lemons, put, the li- 
quor in and boil it up, run it through a flannel bag, make it very 
hot, wath the fins very clean, and put them in. ‘Take a piece of 
butter and put.at the bottom of a ftew-pan, put your white 


‘meat in, and {weat it gently till it is almoft tender. Take. the 


lungs and heart, and cover them with veal broth, with an onion, 
herbs, and fpice ; as for the fins, ftew them till tender ; take out 
the lungs, ftrain the liquor ey thicken it, and put ina pote 
; : 4, | 0 
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of Madeira wine, feafon with chyan pepper and falt pretty high 5 


put in the lungs and white meat, ftew them up gently for fifteen — 


minutes ; have fome force-meat balls made.out of the white part 
inftead of veal, as for Scotch collops. If any eggs, fcald them ; 
if not, take twelve hard yolks of eggs, made into egg balls. 
Have yout callapafh, or deep fhell, done round the edges with 
pafte, feafon it in the infide with chyan pepper-and falt, and a 
little Madeira wine ; bake it half an hour, then put in the lungs 


and white meat, force meat, and eggs over, and bake it half.an - 


hour. Take the bones, and three quarts of veal broth, fea- 
foned with an-onion, a bundle of {weet herbs, two blades of mace 5 
{tew it an hour, {train it through a fieve, thicken it with butter 
and flour, put in half a pint of Madeira wine, ftew it half an 
hour; feafon with chyan pepper and falt to your liking. This 
is the foup. Take the callapee, run your knife between the 
meat and fhell, and fill it full of force-meat; feafon it all over 
with fweet herbs chopped fine, a fhallot chopped, chyan pepper 
and falt, and a little Madeira wine; put a pafte round the edge, 
and bake it an hour and an half. ‘Take the guts and maw, put 
them in a ftew-pan, with a little broth, a bundle of {weet herbs, 
two blades of mace beat fine ; thicken with a little butter rolled 


in flour, ftew them gently for half an hour, feafon with chyan_ 


pepper and falt, beat up the yolks of two eggs in half a pint of 
cream, put it in, and keep ftirring it up one way till it boils up, 
then difh them up as follows: | 
CALLAPEE. 
FRICASSEE. SOUP. FINS. 


CALLAPASH. 


The fins eat fine, when cold, put by in the liquor. Glaffe 


344. to 346. Farley, 22 to 26. 


To drefs a Turtle of about thirty pounds weight. 


When you kill the turtle, which mutt be done the night be- 
fore, cut off the head, and let it bleed two or three hours ; then 
cut off the fins, and the callapee from the callapafh ; take care 


you do not burft the gall ; throw all the inwards into cold water, 


the guts and tripe keep by themfelves, and flip them open 
with a pen-knife, wath them very clean in f{calding water, and 
{crape 
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{crape off all the inward fkin ; as you do them, throw them into 
cold water, wath them out of that and-put them into freth water, 
and let them lie all night, fcalding the fins and edges of the cal- 
lapafh and callapee ; cut the meat off the fhoulders, and hack the 
bones, and fet them over the fire with the fins in about a quart 
of water; put in a little mace, nutmeg, chyan, and falt ; Jet it 
{tew about three hours, then ftrain it, and put the fins by for 
ufe. ‘The next morning take fome of the meat you cut off the 
fhoulders, and chop it fmall, as for faufages, with about a pound 
of beef or veal fuét ; feafon with mace, nutmeg, {weet marjoram, 
parfley, chyan, and falt to your tafte, and three or four glafles of 
Madeira wine, fo ftuff it under the two flefhy parts of the meat ; 
and if you have any left, lay it over to prevent the meat from 
burning ; then cut the remainder of the meat and fins in pieces 
the fize of an egg ; feafon it pretty high with chyan, falt, and a 
little nutmeg, and put it into the callapafh; take care that it be 
fewed or fecured up at the end, to keep in the gravy; then boil 
up the gravy, and add more wine, if required, and thicken it a 
— little with butter and flour ; put fome of it to the turtle, and fet 
it in the oven with a well butter’d paper over it to keep it from 
burning, and when it is about half baked, {queeze in the juice of 
One or two lemons, and ftir it up. Callapath, or back, will take 
- half an hour more baking than the callapee, which two hours 
will do. ‘The guts muft be cut in pieces two or three inches 
long, the tripes in lefs, and put into a mug of clear water, and 
fet in the oven with the callapafh, and, when it is enough drained 
from the water, it is to be mixed with’ the other parts, and fent ~ 


up very hot. Raffald,ig. Farley, 22. 


Another way. 


I have feen, fays Mr. Verral, many a turtle dreffed ; but I 
think not all as they fhould be. And as I have the honor of 
fending feveral to table myfelf,. to fome of the politeft gentry in 
the kingdom, with great applaufe, I fhall give the following 
- receipt from experience, ‘rather than from the general rule of 
hodge-podging it together. ‘To diffect it then,—Let its head 
be chopped off clofe to the thell, fet it on that part that all the 
blood may run away ; have plenty of water in pails or tubs ;_ 
lay your fifh upon the back, or callapafh, cut off the under fhell, 
or callapee, in the firft line or partition, from the edge of the 
callapafh ; take off that, and immediately put it into ‘water. 
. Next cut off the four fins in the fhoulder and aich-bone joints, 

and 


for one difh, and the head and two fmalleft for another. Now 


pound of meat put a quart of water, and to five or fix quarts, a 
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and put into water too, and with a cleaver chop out the bones . 
from the fhoulders and hinder parts, and put tothe ret, Take = 
out your guts and tripe clean, and the other entrails, and lay. 


your callapafh in water while you prepare Phir callapee, which 


fhould be done as follows:—cut off all fuperfluous bits for your 
foup, and trim it neatly. Cut little holes in the thick flefh, with 
the point of your knife; lay it in a difh, and foak it well in 
Madeira wine, and feafon with chyan pepper, (but not too | 
much,)-a little falt, plenty of fhallot and parfley minced and 
{trewed upon it. - Next take the callapafh, and order in the fame. | 
manner ; firft cutting off the fhell to the creafe on the other fide — 
of the edge, and put a neat rim of pafte quite round, and adorn 

it well; pour a little cullis round, and fqueeze the juice of fome 
Temons or oranges; and they are ready for your oven. The — 
common way is to put fome of the flefh into the callapafh; but, i 
in my opimon, it is beft to put none. The next to be made 
ready is your fins and head ; blanch them till you can take off 
the outer fkin; trim them, and put them into a ftew-pan with — 
the head ; pour in fome Madeira, a ladle of broth, a pinch of | 
chyan, a fmall bundle of onions, herbs, and fhallots, and ftew 
them tender with a little falt, and ’tis ready ; the two biggeft fins 


cut the fide {hells in pieces, and blanch them fo that you may — 
take out the griftles or jelly part whole. While this is doing, 
prepare the tripe or guts with a fharp knife; flit them from end — 
to end, and care mu{t be taken that all is wafhed and feraped 
clean ;. cut them into pieces about two inches in length, and — 
blanch them. When your broth is made of the flefh, to the. 
tripe in a ftew-pan put as much as will cover it; put in a bunch 4 
of herbs, with an onion or two, a couple of whole fhallots, fome 
mace, and a little falt; ‘ftew all till pretty tender ; take out the 
herbs, &c. and put butter and flour to thicken it; provide-a lia- ° 
fon as for a fricaflee of chickens, and at your dinner-time tofs it 
up with the juice of lemon or orange, and it is ready. Next 
take the jellies of your fide fhells, and prepare for a difh done’ 
in the fame manner as the fins and head; {queeze in fome juice 
of orange or lemon, and it is ready. And now for, the foup:—— 
Moft of which that I have feen or tafted has been poor infipid 
ftuff. To fay why it was, is faying lefs than nothing. ‘The. 
whole matter is, to fhew how it may be made good ; thus, they 
cut all the flefh from the bones into fmall pieces, and to about 2 


pint of Madeia, ‘Take care that it is well fkimmed. Tie ep — 
sth | 7 1. 
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im a bit of linen three or four onions, fome bits of carrot, 4 leek, 
fome herbs and parfley, with two or three pinches of chyan, and 
let it boil with the meat, and falt according to 'your talte. Let 
it fmmer an hour, or a little more, and fend it up in a tureen 
or foup-difh, only the meat and the broth. 

Thefe feven dithes make a, pretty’ firft courfe ; the callapafh 
and callapee at top and bottom, foup in the middle, and the other 
four the corners. Verral, 235. 


To drefs a Mock Turtle. 


Take the largeft calf’s head you can get, with the fkin on, 
put it in {Calding water till you find the hair will come off, clean, 
it well, and wath it in warm water, and boil it three quarters of 
an hour. . Then take it out of the water, and flit it down the 
face, cut off all the meat along with the fkin as clean. from the 
bone as you can, and be careful you do not break the ears 
off. Lay it ona flat difh, and ftuff the ears with forcemeat, ~ 

and tie them round with cloths. Take the eyes out, and pick 
all the reft of the meat clean from the bone, put it ina tofling- 
pan, with the niceft and fatteft part*of another calf’s head, with- 
out the fkin on, boiled as long as the above, and three quarts of 
veal gravy. Lay the fkin in the pan.on the meat, with the fleth- 
fide up, cover the pan clofe, and let it few over c: moderate fire 
one hour; then put in three fweetbreads, fried a little brown, 
one ounce of morels, the fame of truffles, five artiichoke bottoms 
boiled, one anchovy boned and chopped {mall, a tea -{poonful of 
chyan pepper, a little falt, half a lemon, three pints of Madeira 
Wine, two meat-{poonfuls of mufhroom catchup, one of lemon- 
pickle, and half a pint of mufhrooms. Let tliem ftew flowly 
half an hour longer, and thicken it with flour and butter. Have © 
ready the yolks of four eggs boiled hard, and th. : brains of both 
heads boiled; cut the brains the fize of nutme gs, and make a. 
Tich force-meat, and fpread it on the caul of a leg of veal, roll 
it up, and boil it in-a cloth one hour. When boiled, cut it in 
three parts, the middle large(t; then take up tlie meat into the 
dith, and lay the head over it with the {kin fide up, and put the 
largeft piece of forcemeat between the ears, and make the top of 
the ears to meet round it, (this is called the crov yn of the turtle) 
Tay the other flices of the forcemeat oppofite to each other at the 
Natrow end, and lay.a few of the truffles, mdfel: 3, brains, mufh- 
fooms, eggs, and artichoke bottoms upon the face, and round 
Aa A it 5 
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ie ftrain the gravy boiling hot upon it. Be as quick in dithing it 
up as poflible, for it foon grows cold. Glaffe, 347. Raffald, 82. 


Another way. 


"Take a calf’s head, and fcald off the hair, as from a pig; 
then clean it, cut off the horny part in thin flices, with as little 
of the lean as poffible; chop the brains; have. ready between a 
quart and three pints of ftrong mutton or veal gravy, witha — 
quart of Madeira wine, a large tea-{poonful of chyan, a large : 
onion cut very fmall, half the peel of a large lemon {fhred as fine 
as poflible, a little falt, the juice of four lemons, and fome {weet — 
herbs cut {mall. Stew all thefe together till the head is very — 
tender. Let them ftew about an hour and an half. Then have 
ready the back fhell of a turtle, lined with a pafte made of flour — 
and water, which muft firft be fet in the oven to harden, then — 

ut in the ingredients, and fet it in the oven to brown. When — 
that is done, lay the yolks of eggs boiled hard, and force-meat — 
balls round the top. a 

Some parboil the head the day before, take out the bones, and 


then cut it into flices. MJaj/on, 155. 


Mock Turtle from Calf’s Feet. ” 3 


Provide two calves feet and one chicken; cut them into pieces 
of a proper fize for a fricaffee ; make the feafoning with three 
large onions, a large handful of parfley, and a few Tieet herbs ; E. 
chop them all together, then feafon the meat. Let the feet 
ftew two hours and an half in three quarts of water; them — 
put in the chicken ; let it ftew half an hour. Then take the 

_ juice of two lemons, a tea-cupful of Madeira wine, fome chyan — 
pepper; put that in laft. Let it ftew all together half an hour, — 
and ferve it up in a foup-difh. | 4 

Force-meat balls of veal may be laid at top, and hard eggs. ; 
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Obfervations on Soups. 


REAT care is neceffary to be taken that the pots, or fauce- 
pans, and covers, be very clean, and free from all greafle 
and fand, and that they are well tinned, for fear of giving the 
broth or foups any brafly tafte, or of injuring the health of thofe 
who partake of the feveral difhes. When you make any kind 
of foups, particularly portable, vermicelli, or brown gravy foup, 
or any other that has roots or herbs in it, always obferve to lay 
the meat in the bottom of your pan, witha good lump of butter ; 
cut the herbs and roots fmall, lay them over your meat, cover 
it clofe, fet it over a very flow fire; it will draw all the virtue 
out of the roots or herbs, and turn it to a good gravy, and give 
the foup a very different flavour from putting water in at the firft. 
When your gravy is almoft dried up, fill your pan with water. 
‘When it begins to boil, take off the fat, and follow the direc- 
tions of your receipt for what fort of foup you are making. 
When you make old peas foup, take foft water ; for green peas, 
hard is preferable ; it keeps the peas of a better colour, When 
you make any white foup, do not put in: cream till you take it 
off the fire. Always difh up your foups the laft thing. If it 
be a gravy foup, it will {kim over if you let it ftand. If it bea 
peas-foup, it often fettles, and the top looks thin. You muft 
obferve in all broths and foups, that one thing does not tafte 
more than another, but that the tafte be equal, and that it has a 
fine agreeable ‘relifh, according to what you defign it for; and 
you muft be fure, that all the greens and herbs you put in are 
clean wafhed and picked. ! , 


Rich Vermicelli Soup. 


’ Put four ounces of butter into a large tofling-pan ; cut a 
Knuckle of veal and a {crag of mutton into {mall pieces a 
| | the 
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the fize of walnuts ;° flice in the meat of a fhank of ham, with 
three‘or four blades of mace, two or three carrots, two. parfnips, 
two large onions, with a clove ftuck in at each end. Cutin four — 
or five heads of celery-wafhed clean, a bunch of {weet herbs, | 
eight or ten morels, and an anchovy. Cover the pan clofe, and 
fet it over a flow fire, without any water, till the gravy is drawn 
out of the meat; then pour the gravy into a pot or bafon ; let 
the meat brown in the fame pan, and take care it does not burn. 
Then pour in four quarts of water, let it boil gently till itis * 
wafted to three pints. Then ftrain it, and put the gravy to ts | 
- 


« 


fet it on the fire, add to it two ounces of verrnicelli, cut the niceft , 
part of a head of celery, chyan pepper, and falt to your tafte, and 
let it boil for four minutes. If not a good colour, put in a_lit- 
tle browning, lay a fmall French roll in the foup-difh, pour in 
the foup upon it, and lay fome of the vermicelli over it. Mafa, 
197. -Raffald, 4. Farley, 155. bebe 


Another way. 


Take three quarts of the broth, and fome of the gravy mixed 
together, a quarter of a pound of vermicelli blanched in two 
quarts of water ; put it into the foup, boil it up for ten minutes, 
and feafon with falt, if it wants any, Put it in your tureen, 
with the cruft ‘of a French roll baked. Gaffe, 126. 
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Vermicelli Soup, with Meat or Fifh, a 


' For a middling difh, take about a quarter of a pound of ver 
micelli, which you fcald a moment in boiling water; then drain 
it, and boil in good broth or gravy, and a bit of bacon. When 
boiled tender, take out the bacon, feafon it with falt, and fkim 
off the fat very clean ; it muft be ferved of a middling confift- 
ence. If you would make it of a crawfifh cullis, or any other, 
will only mix it a moment before you ferve. If it is fo 5 
meagre, f{cald your vermicelli as above, and boil it with fifh broth 
and butter ; adding a liafon of yolks of eggs made with the fame 
broth and gravy. Dalrymple, 20. eu me : 
5 
ri 


_ Hare Soup. 


This being a rich foup, it is proper for a large entertain ® 4 
and may be placed at the bottom of the table, where two foups Lia 
are required, and almond or onion foup be at the top, Hare foup 

is 
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is thus made: Cut a large old hare into {mall pieces, and put it 
in a mug, with three blades of mace, a little falt, two large 
onions, a red herring, fix morels, half a pint of red wine, and 
three quarts of water. Bake it three hours in a quick oven, and 
then ftrain it into a tofling-pan. Have ready boiled three ounces 
of French barley, or fago, in water. Then put the liver of the 
hare two minutes in {calding water, and rub it through a hair 
fieve, with the back of a wooden fpoon. Put it into the féup 
with the barley or fago, anda quarter of a pound of butter. Set 
it over the fire, and keep it ftirring, but do not let it boil. Tf 
you difapprove of the liver, you may put in crifped bread, fteep- 
edin red wine. Furley, 156. ey | 


Soup a-la- Reine. 


Take a knuckle of veal, and three or four pounds of lean beef, 
put to it fix quarts of water with a little falt. When it boils, - 
ikim it well, then put in fix large onions, two carrots, a head or 
two of celery, a par{nip, one leek, and a little thyme. Boil them 

_all together till the meat’ is boiled quite down, then ftrain it 
| through a hair fieve, and let it ftand about half an hour; then 
fkim it well, and clear it off gently from the fettlings into a clear 
oat Boil half a pint of cream, and pour it on the crumb of a 
alfpenny loaf, and let it foak well. ‘Take half a pound of al- 
monds, /blanch and beat them as fine as poffible, putting in now 
and then a little cream to prevent them from oiling. ‘Then take 
the yolks of fix hard eggs, and-the roll that is foaked in the 
cream, and beat them all together quite fine. Then make your 
broth hot, and pour it to your almonds. Strain it through a 
fine hair fieve, rubbing it with a {poon till all the goodnefs is 
gone through into a ftew-pan, and add more cream to make it 
“white. Set it over the fire, keep ftirring it till it boils, fkim off 
the froth as it rifes, foak the tops of two French rolls in melted 
butter, in a ftew-pan, till they are crifp, but not brown; then 
take them out of the butter, and lay them on a plate before the 
fire; and a quarter of an hour before you fend it to the table, 
take a little of the foup hot, and put it to the roll in the hottom, 
of the tureen ;. put your foup on the fire, keep {tiring it till ready 
to boil, then put it into your tureen, and ferve it up hot. Be 
fure you take all the fat off the broth before you put it to the al- 
Monds, or it will fpoil it; and take care it does not curdle. 
Raffald, 7. Farley, 149. . 
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Soup Cre[fy. 


Take a pound of Ican ham, and cut it into fmall bits, and put 
at the bottom of a ftew-pan, then cut a French roll and put over 
the ham. Take two dozen heads of celery cut fmall, fix onions, 
two turnips, one carrot, cut and wafhed very clean, fix cloves, 
four-blades of mace, two handfuls of water-crefles. Put them . 
all into a ftew-pan, with a pint of good. broth. Cover them 
clofe, and fweat it gently for twenty minutes; then fill it up 
with veal broth, and ftew it for four hours. Rub it through a 
fine fieve, or cloth, put it in your pan again ; feafon it with falt 
and a little chyan pepper. Give it a fimmer up, and fend it to 
table hot, with fome French roll toafted hard in it. Boil a hand- 
ful of creffes till tender, in water, and put it over the bread. 


Glaffe, 126. Mafon, 199. Farley, 150. 


Another way. 


Slice all forts of roots, ftew them in good butter, with flices 
of ham and veal ; let them ftew in the butter as long as you pof- 
fibly can without letting them burn ; then add fome good broth 5 
let it boil till your roots are become like a marmalade, then 
bes it through a cullis-cloth ; add as much broth as neceflary 
or your quantity of foup. If for meagre, inftead of veal and 
ham, ufe carps or pike, and meagre broth. Clermont, 25«. 


Almond Soup. 


Blanch a quart of almonds, and beat-them in a marble mor- 
tar, with the yolks of fix hard eggs, till they are a fine pafte ; ; 
mix them by degrees with two quarts of new milk, a quart of 
cream, anda quarter of a pound of double-refined fugar, beat. 
fine; ftir all well together. , When it is well mixed, fet it over: 
a flow fire, and keep it ftirring quick all the while, till you find — 
it is thick enough; then pour it into your difh, and fend it to 
table. If you are not very careful, it will curdle. Mafon, 205», 
from Glaffe, 15. : ‘fh 


Ua 
Another way. | ub 


Chop a neck of veal, and the ftrag end of | a neck of mutton 
into fmall pieces, put them in a large tofling-pan; cut ma 
: = turnip, 4 
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turnips with a blade or two of mace, and five quarts of water ; 
fet it over the fire, and let it boil gently till it-is reduced to two 
quarts ; ftrain it through a hair fieve into a clear pot, then put 
in fix ounces of almonds blanched and beat, fine, half a pint of 
thick cream, and chyan pepper to your tafte. Have ready three 
fmall French rolls, made for that purpofe, the fize of a {mall 
tea-cup ; if they are larger, they will not look well, and drink 
up too much of the foup; blanch a few Jordan almonds, and 
cut them lengthways, ftick them round ‘the edge of the rolls 
flankways, then {tick them all over the top of the rolls, and put 
them in the tureen. When dithed up, pour the foup upon the 
rolls, ‘Thefe rolls look like a hedge-hog. Some French cooks 
give this foup the name of Hedge-hog Soup.  Raffald, 6. Far- 
ley, 157. 


Soup Santé, or Gravy Soup. 


Put fix good rafhers of lean ham in the bottom of a ftew-pan ; 
‘then put over it three pounds of lean beef, and over the beef ° 
three pounds of lean veal, fix onions cut in flices, two carrots, 
and two turnips fliced, two heads of celery, and a bundle of 
{weet herbs, fix cloves, and two blades of mace ; put a little wa- 
ter at the bottom, draw it very gently till it fticks, then put ina 

_ gallon of boiling water; let it {tew for two hours, feafon with 

~ falt, and ftrain it off; then have ready a carrot cut in {mall 

pieces of two inches long, and about as thick as a goofe-quill, a 

turnip, two heads of leeks, two heads of celery, two heads of 

- endive cut acrofs, two cabbage-lettuces cut acrofs, a very little 

» forrel, and chervil; put them in a ftew-pan, and fweat them 

for fifteen minutes gently; then put them in your foup, boil it 

_ up gently for ten minutes ; put it in your tureen, with a cruft of 
French roll. ) 

~ _N. B. You may boil the herbs in two quarts of water for ten 


minutes, if you like them beft fo; your foup will be the clearer. 
—Glaffe, 128. Farley, 161. | 


. Soup Santé, with Herbs. 
- Of herbs or vegetables, you muft make fhift with celery and 


endives in the winter, but add a lettuce, if you can get its 

' provide a duckling, or a chicken neatly blanched, and boil it in 
your foup, which is nothing more than broth or gravy. With 
the celery, &c. cut in bits oars an inch long ; let it boil gen'y ; 
| ; Ox 


a 


> 


_y firong and good, ftrain it; fend it to table, with either a roaft’ : 


ona fléw fire fill all the tata is out of the mutton and fhells, — 
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for an hour or fo; and, when it is almoft your time of dinings’ 
add a little fpiuach, forrel, and chervil, chopped, but not fmall, 
and boil it about five minutes; prepare your crults in a ftew-pany 
and Jay at the bottom of your difh ; lay your duckling in the 
middle, and pour your foup over it ; and ferve it up with fome 
thin bits of celery for garnifh, or without, as you like beft. | 

For the fummer feafon, you may add a handful of young peas; 
heads of afparagus, nice little firm bits of cauliflower, bottoms 
of artichokes, and many other things that the feafon affords. 
Verral, 9. | 

Soup Santé the Englifh way. 

Provide about ten or twelve pounds of gravy-beef, a knuckle | 
of veal, and the knuckle part of a leg of mutton, a couple of 
‘fowls (or two old cocks will do as well) and a gallon of water 5 
let thefe ftew very foftly till reduced to one half (fet them on 
to ftew the night before); add to them fome crufts of bread ; put : 

ina bunch of {weet herbs, fome celery, forrel, chervil, and purf- 


eee 


_ lain, if agreeable ; or any of them may be left out. © When it is 
or boiled fowl, or a piece of roafted or boiled neck of veal, in 
the middle, and fome fried bread in a plate. 

| Craw-fifb Soup. 

Boil about fifty frefh craw-fifh ; pick out all the meat, which — 
you muft fave; pick out all the meat of a frefh lobfter, which — 
you mutt likewife fave; pound the thells of the craw-fifh and 
jobfter fine in a marble mortar, and- boil them in four quarts of 
water, with four pounds of mutton, a pint of green fplit peas al 
nicely picked and wafhed, a large turnip, carrot, onion, mace, — 
Cloves, anchovy, a little thyme, pepper, and falt. Stew them 


then ftrain it through a fieve, and put in the tails of your craw= 
fith and the Jobfter-meat, but in very fmall pieces, with the red 
coral of the lobfter, if it has any; boil it half an hour, and juft 
before. you ferve it up, add a little butter melted thick and 
fmooth ; ftir it round feveral times when you put it in; ferve it 
very hot; but do not put too much fpice in it. -yY 

N. B. Pick out all the bags and the woolly part of Se 
craw-fifh, before you pound them. Kaffald, 13. Farley, 105. 

Prawns make an excellent foup, done juft in the fame man 
ner ; but you muft obferve, that there is.a fmall bag in the car- 
cafe, full of gravel, which muft be always taken out before you 
pound them for your ftock. Verral, 21. ae 
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Plum Porridge for Chriftmas. 

Put a leg and fhin of beef into eight gallons of water, and boil 
them till they are very tender. When the broth is ftrong, ftrain 
it out. “Then wipe the pots, and put in the broth again. Slice 
fix penny loaves thin, cut off the tops and bottoms, put fome of 
the liquor to them, and cover them up, and let them ftand for 
a quarter of an hour. Then boil and ftrain it, and put it into 
your pot. Let them boil a little, and then put in five pounds of 
{tewed raifins of the fun, and two pounds of prunes. Let it 
boil a quarter of an hour, then put in five pounds of currants 

_ clean wathed and picked. Let thefe boil till they fwell, and 
then put in three quarters of an ounce of mace, half an ounce 
of cloves, and two nutmegs, all beat fine. Before you put thefe 
into the pot, mix them with a little cold liquor, and do not put 
them in but a little while before you take off the pot. When 


you take off the pot, put in three pounds of fugar, a little falt, a - 


quart of fack, a quart of claret, and the juice of two or three 


Jemons. You may thicken with fago inftead of bread, if you , 


pleafe. Pour your porridge into earthen pans, and keep it for 
ufe. Farley, 162. 
: Soup and Bouillie. | 

_ For the bouillie, roll five pounds of brifket of beef tight with 
atape. Put it into a {tew-pan, with four pounds of the leg of 


mutton piece of beef, and about feven or eight quarts of water. 
Boil thefe up as quick as poffible, fkim it very clean; add one. 


large onion, fix or feven cloves, fome whole pepper, two or 
three carrots, a turnip or two, a leek, and two heads of celery. 
Stew this very gently, clofe covered, for fix or feven hours. 
About an hour before dinner, {train the foup through a piece of 
dimity that has been dipped in cold water. Put the rough fide 
upwards. Have ready boiled cairots cut like little wheels, tur- 
hips cut in balls, fpinach, a little chervil and forrel, two heads 
of endive, one or two of celery cut.in pieces. Put thefe into 
‘a tureen, with a Dutch loaf, or a French roll dried, after the 


crumb is taken out. Pour the foup to thefe boiling hot. Add - 


a little falt and chyan, ‘Take the tape from the bouillie; ferve 

it in a feparate difh ; mafhed turnips, and {liced carrots, in two 

little difhes. ‘The turnips and carrots fhould be cui with an in- 

flrument that may be bought for that purpofe.. Ma/on, 187. 

A Tranfparent Soup. 

Cut the meat from a leg of veal in {mall pieces, and when 

_ you have taken all the meat from the bone, break the bone in 

final pieces. Put the meat in a large jug, and the bones at top, 
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with a bunch of fweet herbs, a quarter of an ounce of mace, 
half a pound of Jordan almonds, blanched and beat fine. Pour — 
on it four quarts of boiling water ; let it ftand all night by the — 
fire, covered clofe. The next day put it into a well-tinned fauce- 
pan, and let it boil flowly till it is reduced to two quarts. Be | 
fure you take the fcum and fat off as it rifes, all the time it is 
boiling. Strain it into a punch-bowl, let it fettle for two hours, 
pour it into a clean fauce-pan, clear from the fediments, ifany, — 
- t the bottom. Have ready three ounces of rice, boiled in wa- 
ter. If you like vermicelli better, boil two ounces. When : 
enough, put it in, and ferve it up. b 
Green Peas Soup. f 
Cut a knuckle of veal, and one pound of lean ham into thin ; 
flices ; lay the ham at the bottom of a foup-pot, the veal upon 
the ham ; then cut fix onions in flices, and put on two or three 
turnips, two carrots, three heads of celery cut fmall, a little 
thyme, four cloves, and four blades of mace. Put a little water 
at the bottom, cover the pot clofe, and draw it gently, but do 
not let it {tick ; then put in fix quarts of boiling water, let it 
ftew gently for four hours, and fkim it well. ‘Take two quarts 
of green peas, and ftew them in fome of the broth till tender ; 
then ftrain them off, and put them in a marble mortar, and 
beat them fine.» Put the liquor in and mix them up, (if you have ~ 
no mortar, you muft bruife them in the beft manner you can). 
‘Take a tammy, or fine cloth, and rub them through till you 
have rubbed all the pulp out, and then put your foup into a — 
clean pot, with half a pint of {pinach juice, and boil it up for 
ffteen minutes. Seafon with falt and alittle pepper. If your 
foup is not thick enough, take the crumb of a French roll, and 
boil it in alittle of the foup, beat it in the mortar, and rub it 
through your tammy or cloth ; then put in your foup and boil 
itup. ‘Then put it in your tureen, with dice of bread toafted H 
very hard. Gaffe, 129. a 
| - Another way. a ¥ 
Provide a peck of peas, fheil them, and boil them in fpring- 
water till they are foft ; then work them through a_ hair fieve rt 
take the water that your peas were boiled in, and put in a— 
knuckle of veal, three flices of ham, and cut two carrots, @ 
turnip, anda few beet-leaves, fhred fall ; add a little more wa= 
ter to the meat, fet it over the fire, and let it boil one hour anda 4 
half; then ftrain the gravy into a bowl, and mix it with the | 
pulp, and put in a little juice of fpinach, which mutt be beat and — 
fqueezed through a cloth; put in as much as will make it look 
. . a pretty — 
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a pretty colour, then give it a gentle boil, which will take off the 
tafte of the fpinach: flice in the whiteft part of a head of celery, 
put in a lump of fugar the fize of a walnut, take a {lice of bread, 
and cut it in little {quare pieces ; cut a little bacon the fame way, | 
fry them a light brown, in frefh butter; cut a large cabbage-let- 
tuce in flices, fry it after the other, put it in the tureen with the 
fried bread and bacon: have ready boiled, as for eating, a pint 
of young peas, and put them in the foup, with a little chopped 
mint, if you like it, and pour it into your tureen. Raffald, 9. 
Soup a-la-Mufquetaire. 

Take a pint of green peas, and a handful of forrel ; boil in 
your broth and gravy on a flow fire, a neck of mutton , which, 
when done, glaze it as a fricandeau, and ferve it all together. 
Dalrymple, 20. © | | 

) A common Peas Soup. 


Take a quart of fplit peas, put to them a gallon of foft water» 
a little lean bacon, or roaft-beef bones; wafh one head of celery» 
cut it, and put it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullender, with.a wooden {poon ; 
mix a little flour and water, and boil it well in the foup, and 
flice in another head of celery, chyan pepper, and falt to your 
tafte; cut a flice of bread in fmall dice, fry them a light brown, 
os put them in your difh; then pour the foup over it. Farley, 
100. 

Another way. 

Cut two large onions, or three or four fmall ones, two car- 
rots, fome fpinach, celery, endive, and a turnip, into a ftew- 
pan; fry them with a bit of butter, fo as to beas little grealy as 
poflible. Put them into a {tew-pan with four quarts of water, 
(if the foup is to be very rich, as much beef-broth), fome roaft- 
beef bones, if they are to be had, a red herring, or a bit of lean 
bacon, and a quart of fplit peas. Let this flew gently till the 
peas are very foft; pulp them through a fine cullender, or a coarfe 
fieve. When cold, take off the top, heat the foup with celery 
boiled and cut to pieces, fpinach, endive, and a little chyan. 
Cut fome bread like dice, fry it very dry, put it into a tureen, 
and pour in the foup; add a little dried mint rubbed very fine 5 
or, if preferred, the herbs may be fried after they are boiled. 
~ Some gravy that has run from a piece of meats a great addition. 
If the foup does not appear quite thick enough, mix a littie flour 
very fmooth, and add to it ; but be fure to let it boil a few mi- 


nutes, or the flour will tafte raw. The liquor of a leg of pork 
O 3 Bees makes 
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“makes good peas-foup in a common way, or any boiled bones. 
Mafon, 194. 
Peas Soup without Meat. | 
A Britith herring, with a pint of peas, celery, &c. makes 
good peas-foup. | A 
| White Peas Soup. a 
Put four or five pounds of lean beef into fix quarts of water,” 
with a little falt, and as foon as it boils, take off the fcum. Put 
- in three quarts of old green peas, two heads of celery, a little 
thyme, three onions, and two carrots. Boil them till the meat 
is quite tender, then ftrain it through a hair fieve, and rub the 
pulp of the peas througit the fieve. Split the blanched part of 
three gofs-lettuces into four quarters, and cut them about an 
inch long, with a little mint cut fmall, Then put half a pound 
of butter in a ftew-pan large enough to hold your foup, and put 
the lettuce and mint into the butter, with a leek fliced very thin, 
and a pint of green peas. Stew them a quarter of an hour, and 
fhake them frequently. Then put in a little of the foup, and 
{tew them a quarter of an hour longer. Then put in your foup, — 
as much thick cream as will make it white, and keep ftirring it 
till it boils. Fry a French roll a little crifp in butter, put it at 
the bottom of your tureen, and pour over it your foup. Farley, 
159. 
| Partridge Soup. : 
Skin two old partridges, and cut them into fmall pieces, 
- with three flices of ham, two or three onions fliced, and fome — 
celery; fry them in butter till they are as brown as they can 
be made without burning; then put them into three quarts of ~ 
water with a few pepper corns. Boil it flowly till a little more — 
than a pint is confumed, then ftrain it, put in fonte ftewed 
celery and fried bread. Glaffe, 133. Mafon, 198. Raffald, 14. 
Farley, 155. 


A 


| Soup a-la-Chartre. | 

Take three or four fweet-breads well cleaned in warm wa- 
ter, and fcalded in boiling; put them in your pot with fcalded — 
cocks’-combs, a faggot of parfley, green fhallots, three cloves, 
and a few mufhrooms ; ftew all with good broth on a flow fire ; 
have crutts of rolls well foaked in broth in the foup-difh, then 
put upon this the fweatbreads, mufhrooms, and cocks'-combs. 
Clermont, 19. 

r Portable Soup for Travellers. 


Cut into {mall pieces three large legs of veal, one of teh 
an 
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-dnd the Jean part of half a ham. Put a quarter of a pound of 


butter at the bottom of a large cauldron, then lay in the meat 


_and bones, with four ounces of anchovies, and two ounces of 


mace. Cut off the green leaves of five or fix heads of celery, 


wath the heads quite clean, cut them fmall, put them in with 
three large carrots,cut thin, cover the cauldron clofe, and fet it 


“over a moderate fire. When you find the gravy begins to draw, 


keep taking it up tll you have got it all out, then put water in 
to cover the meat ; fet it on the fire again, and let it boil flowly 
for four hours, then ftrain it through a hair fieve into a clean 
pan, and let it boil three parts away ; then {train the gravy that 
you drew from the meat, into the pan, let it boil gently (obferv- 
ing to fkim the fat off as it rifes) till it looks thick like glue. 


You mutt take great care, when it is near enough, that it does 


not burn; put in chyan pepper to your tafte, then pour it on flat 
earthen difhes a quarter of an inch thick, and let it ftand till the 
next day, and cut it out with round tins a little larger than a 


crown piece; lay the cakes on dithes, and fet them in the fun 


, VR Te’ 


to dry. This foup will anfwer beft to be made in frofty wea- 
ther. When the cakes are dry, put them ina tin box, with 
writing-paper between every cake, and keep them in-a dry place. 
This is a very ufeful foup to be kept in gentlemens’ families, 


for by pouring a pint of boiling water on one cake, and a little 


falt, it will make a good bafon of broth. A little boiling wa- 
ter poured on it will make gravy for a turkey or fowls. ‘The 
longer it is kept the better. 
N. B. lé will be neceffary to keep turning the cakes, as they 
dry. Raffald, 2. Farley, 150. 


| Macaroni Soup. 

Mix three quarts of flrong broth, and one of gravy. Take 
half a pound of fmall pipe-macaroni, and boil it in three quarts 
of water, with a little butter in it, till it is tender. Then {train 
it through a fieve. Cut it in pieces of about two inches in 
length, put it into your foup, and boil it up for ten minutes. 
Send it to table in a tureen, with the cruft of a French roll 


toafted. Glaf/z, 126. Mafon, 121. 


Soupe au Bourgeois. 

Cut ten or a dozen heads of endive, and four or five bunches 
of celery into fmall bits; wafh them, let them be well drained 
from the water, and put into a large pan; pour upon them four 
quarts of boiling water; fet on three quarts of beef gravy made 


for foup, in a large fauce-pan, ftrain the herbs from th water 
) O very 
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very dry. When the gravy boils, put them in. Cut off the 
crufts of two French rolls, break them, and put into the reft. . — 
When the herbs are tender, the foup is enough. A boiled 
fowl may be put into the middle, but it is very good without, 
If a white foup is liked better, it. fhould be veal gravy. 
Onion Soup. 

Boil eight or ten large Spanifh onions in milk and water; 
change it three times.. When they are quite foft, rub them 
through a hair fieve. Cut an old cock into pieces, and boil it 
for gravy, with one blade of mace. Strain it, and pour it upon 
the pulp of the onions ; boil it gently with the crumb of an old 
penny loaf, grated into half a pint of cream. Add chyan pep- 
per and falt to your tafte. A few heads of afparagus, or boiled 
fpinach, both make it eat well and look very pretty. Gratea 
cruft of brown bread round the edge of the difh. Raffald, 8. | 

Ox-cheek Soup. | 

Break the bones of an ox-cheek, and wafh them till they are 
perfectly clean, ‘Then lay them in warm water, and throw 
in a little falt, which will fetch out the flime. ‘Then take a 
large {tew-pan, and put two ounces of butter at the bottom of 
it, and lay the flefhy fide of the cheek-bone in it. Add to it half — 
a pound of fhank of ham cut in flices, and four heads of celery, _ 
with the leaves pulled off, and the heads wathed clean Cut 
them into the foup with three large onions, two carrots, a parf- 
nip fliced, a few beets cut fmall, and three blades of mace, 
Set it over a moderate fire for a quarter of an hour, which will’ 
draw the virtue from the roots, and give to the gravy an agree= ie 
able ftrength. A very good gravy may be made by this me- © 
thod, with roots and butter, adding only a little browning to 
give itpa good colour. » When the head has fimmered a quarter 
of an hour, put-to it fix quarts of water, and let it ftew till it — 
is reduced to two quarts. If vou would have it eat like foup, x, 
ftrain and take out the meat and the other ingredients, and put a 
in the white part of a head of celery cut in {mall pieces, with a 
little browning to make it of a fine colour. Take two ounces 
of vermicelli, give it a fcald in the foup, and put it into the 
tureen, with the top of a French roll in the middle of it. If 

ou would have it eat like a {tew, take up the face as whole as 


SS So ~ 


poflible, and have ready a boiled turnip and carrot cut in 
{quare pieces, and a flice of bread toafted and cut in {mall dice, _ 
) a little chyan pepper, and {train the foup through a hair 
n the meat, bread, turnip, and carrot. Farley, 198. 


Soup 
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Soup Lorraine. 

Take a pound of {weet almonds, blanch and beat them in. 
a-mortar, with a very little water to keep them from oiling; 
put to them all the white part of a large roaft fowl, and the 
yolks of four poached eggs ; pound all together as fine as pof- 
fible. Take three quarts of ftrong veal broth;.Jet it be very 
white, and fkim off all the fat. Put it into a ftew-pan with 
the other ingredients, and mix them well together. Boi’ them 
foftly over a ftove, or on a clear fire. Mix the white part 
of another roaft fowl very fine; feafon with pepper, falt, nut- 
meg, and a little beaten mace. Put jin a bit of butter as big 
as an egg, and a fpoonful or two of the foup ftrained, and fet 
it over the ftove to be quite hot. Cut two French rolls in thin 
flices, and fet them before the fire to crifp. Take one of the 
hollow rolls, which are made for oyfter loaves, and ‘fill it with 
the mince; lay on the top as clofe as poffible, and keep it hot.. 
Strain the foup through a piece of dimity into a clean fauce- 
pan, and let it ftew till it is the thicknefs of cream. Put the 
crifped bread in the difh or tureen, pour the fauce over it, 


_and place the roll with the minced meat in the middle. MJa- 


fon, 191. 
: Dauphin Soup. 

Put a few flices. of lard in the bottom of your fauce-pan, 
fliced ham and wah) hve onions fliced, a carrot and parfnip. 
Soak over the fire till it catches, then add weak broth or boil-~ 
ing water; boil it on a flow fire till'‘the meat is done. Pound 
the breaft of a roafted fowl,. fix yolks of hard eggs, as many 
fweet almonds. Sift your broth, and add enough to your 
pounded compound as will fift it with a ftamine. Soak your 
bread till tender, in broth ; warm your cullis without boiling, 
and mix it with as much broth as gives it a pretty thick con- 


fiftence, You may garnifh this foup with a fowl, or knuckle of 


veal, as in all whitefoups. Clermont, 21. 


Afparagus Soup. 
Provide four or five pounds of beef, cut it into pieces ; fet it 
over a fire, with an onion or two, a few cloves, and fome 
whole black pepper, a calf’s foot or two, a head or two of 
celery, and a very little bit of butter. Let it draw at a dif- 
tance from the fire. Put in a quart of warm beer, three quat 
of warm beef broth, or water. Let thefe flew till enough: 
Strain it, take off the fat very clean, put in fome afparagus hi 
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cut fmall, (palates may be added, boiled very tender,) and a 
toafted French roll, the crumb taken out. 
3 Calf’s Head Soup. 

After wafhing a calf’s head clean, {tew it with a bunch ‘of 
{weet herbs, an onion ftuck with cloves, mace, pearl barley, 
and Jamaica pepper. When it is very tender, put to it fome 
fiewed celery. Seafon it. with pepper,, and ferve it with the 
head in the middle. | 

Gravy Soup thickened with yellow Peas. 

Put in fix quarts of water, a fhin of beef, a pint of peas, 
and fixénions. Set them over the fire, and let them boil gently 
till all the juice is out of the meat. Then ftrain it through 
a fieve ; add to the ftrained liquor one quart of {trong gravy to 
make it brown; put in pepper and falt to your tafte, ‘Then 


put in a little celery and beet-leaves, and boil it till they are 


tender. Kaffald, 11. 
‘ Gidlet Soup. 


Provide about two pounds of ferag of mutton, the fame quan- — 


tity of {crag of veal, and four pounds of gravy beef. Put this 
meat into two gallons of water, and let it ftew very foftly till it 
is a {trong broth. Let it ftand till it be cold, and fkim of the 


fat. Take two pair of giblets, fcalded and cleaned, put them 


‘Take out the giblets and {train the foup ha cloth. Put 
a piece of butter rolled in flour into a ite n, make it of a 
light brown. Have ready, chopped fmall, fome parfley, chives, 
a little pennyroyal, and a little fweet marjoram. Put the foup 
over a very flow fire. Put in the giblets, fried butter, herbs, a 
little Madeira wine, fome falt, and fome chyan pepper. Let 
them fimmer till the herbs are tender, then fend the foup. to 
table with the giblets, in it, 


into the broth, and let them fimmer till ii very tender. 


CHAP. 
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_ and ferve this cullis upon the rice, Dalrymple, 30. 
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Calculated for Faft Days. 


Soup Maigre. 
PY T half a pound of butter into a deep ftew-pan, fhake 


it about, and let it ftand till it has done making a noife ; 
then have ready fix middling onions peeled and cut fmall, throw 
them in, and fhake them about. ‘Take a bunch of celery, clean 
wafhed and picked, cut it in pieces half as long as your finger, 
a large handful of fpinach clean wafhed and picked, a good 
lettuce clean wafhed (if you have it) and cut fmall, a little 
bundle of parfley chopped fine; fhake all this well together in 
the pan for a quarter of an. hour, then: fhake in a littie flour ; 
flir all together, and pour into the ftew-pan two-quarts of boil- 
ing water. Take a handful of dry hard cruft, throw in a tea- 
Jpoonful of beaten pepper, three blades of mace beat fine; ftir 
all together, and let it. boil foftly for half an hour ; then take it 
off the fire, and beat up the yolks of two eggs, and ftir in, and 
one f{poonful of vinegar; pour it into’ the foup-difh, and fend it 
to table. Ifyou have any green peas, boil half a pint in the 


_ foup for change. Glaffe, 153. Mafon, with little variation, 
203. Farley, 152. : 


Queen's Rice Soup Maigre. 


Take half a pound of -rice, well wafhed in warm water, boil 


it tender in broth and butter ; make @ gravy without colouring, 
with carp, onions, carrots, and parfnips. When it is ready to 
catch, add broth, and boil it fome time, then fift it; pound a 
dozen {weet almonds with fix hard yolks of eggs, a ¥.. of 


boiled fifth, crumbs of bread foaked in milk or cream; all 
together with the gravy and fift it. Warm it without’ 


Rice 


} INS» 
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‘them on a flow fire, and keep ftirring all the time for fear of 
~~ eurdling. When it is of a good thicknefs, and boils, take it 
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| Rice Soup. 

Put a pound of rice and a little cinnamon to two quarts of =~ 
water ; cover it clofe, and let it fimmer very: foftly till the rice 
is quite tender. ‘Take out the cinnamon, then fweeten it to 
your palate ; grate half a nutmeg, and let it ftand till it is cold ; ’ 
then beat up the yolks of three eggs with half a pint of white 
wine. Mix them very well, and ftir them into the rice, fet . 


up. Keep ftirring it till you put it into your difh. Glaffe, 156. 


Farley, 164. 
: _ Ovxfter Soup. 

_ Take a proper quantity of fifh flock; then take two quarts 
of oyfters without the beards; beat the hard part in a mortar, 
with the yolks of ten hard eggs ; put them to the fifh ftock, fet 
it over the fire; feafon it with pepper, falt, and grated nutmeg. 
When it boils, put in the eggs; let it boil till itis of a good 
thicknefs, and like a fine cream. Ma/on, 202. Farley, 100. 


Another way. | 
Make your ftock of any fort of fith the place affords; let 

there be about two quarts; take a pint of oylters, beard them, 
put them into a fauce-pan, ftrain the liquor, let them ftew two . 
or three minutes in their own liquor ; then take the hard parts 
of the oyfters, and beat them in a mortar with the yolks of four 
hard eges; mix them with fome of the foup; put them — 
with the other part of the oyfters and liquor into a fauce-pan, 
a little nutmeg, pepper, and falt; ftir’ them well together, 
and let it boil a quarter of ‘an‘hour. Difh it up, and fend it te 
table. "J 


Green Peas Soup. a 

In fhelling your peas, feparate the old ones from the young, 
and boil the old ones foft enough to ftrain through a cullen- — 
der; then put the liquor, and what you {trained threugh, to 
the young peas, which mutt be whole, and fome whole pepper, 
mint, and a little onion fhred fmall ; put them in a large fauce- 
pan, with near a pound of butter ; as they boil up, {hake in 
fome flour; then put in a French roll fried in butter, to the — 
foup; you mutt feafon it to your tafte with falt and herbs. 
W you have done fo, add the young peas to it, which mult — 
boiled firit. “You may leave out the flour, if you think f 
til inflead of it, put in a little fpinach and cabbage 
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lettuce, cut fmall, which muft‘be fried in butter, and well 
mixed with-the broth. Raffald, 12. 
Another way. 
Boil a quart of old green ‘peas in a quart of water, till they 
are as tender as pap, then {train them through a fieve, and 
boil a quart of young peas in that water. In the mean time 
put the old peas into a fieve, pour half a pound of melted but- 
ter over them, and ftrain them through a fieve with the back 
of a fpoon, till you have got all the pulp. When the young 
peas are boiled enough, add the pulp and butter to the young 
peas and liquor ; ftir them together till they are {mooth, and 
feafon with pepper and falt. You may fry a French roll, and 
let it fwim in the difh. If you like it, boil a bundle of mint 
in the peas. Glaffe, 153. 


Mrs. Mafon, page 204, has. the fame receipt in different 
words, 


Onion Soup. 

Brown half a pound of butter with a little flour; take care 
it does not burn. When it has done hiffing, flice a dozen of 
large white onions, fry them very gently till they are tender ; then 
pour to them, by degrees, two quarts of boiling water, fhakin 
the pan well round as it is poured in; add alfo a cruft of bread. 
Let it boil gently for half an hour; feafon it with pepper and 
falt. “Lake the top of a French roll, and dry it at the fire; put 
it into a fauce-pan with fome of the foup to foak it; then put 
it into the tureen. Let the foup boil fome time after the onions 
are tender, as it gives the foup a great richnefs ; {train it off, 
and pour it upon the French roll. Ada/en, 203. 


‘ | Eel Soup. | 
Take a pound of eels, which will make a pint of good foup 
or any greater quantity of eels, in proportion to the quantity of 
foup you intend to make. ‘To every pound of eels, puta quart 
of water, a cruft of bread, two or three blades of mace, a little 
. whole pepper, an onion, and ‘a bundle of fweet herbs. Cover 
‘them clofe, and let them boil till half the liquor is wafted ; then 
{train it, and toaft fome bread ; cut it fmall, lay the bread into’ 
your difh, and pour in the foup. If you have a ftew-hole, fet 
_ the difh over it for a minute, and fend it to table. If you find 
your foup not rich enough, you may let it boil till it is as thick | 
| as you would have it. You may adda piece of carrot to brown 
it.» Farley, 167. . ed. 


Peas 
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| Peas Soup. 

Put a quart of fplit peas into a gallon of water to boil. 
When they are quite foft, put in half a red herring, or two 
anchovies, a good deal of whole pepper, black and white, two 
or three blades of mace, four or five cloves, a bundle of fweet 
herbs, a large onion, the green tops of a bunch of celery, and 
a good bundle of dried mint; cover them clofe, and let them 
boil fofily till there is about two quarts; then {train it off, and 
have ready the white part of the celery wafhed clean, and cut 
fmall, and ftewed tender in a quart of water, fome fpinach 
picked and wafhed clean, put to the celery; let them ftew till 
the water is quite wafted, and put it to your foup. tus 

Take out the crumb of a French roll, fry the cruft brown 
in a little frefh butter; take fome fpinach, ftew it in a little 
butter, after it is boiled, and fill the roll ; take the crumb, cut 


it in pieces, beat it in a mortar with a raw egg, a little fpinach;. 


and a little forrel, a little beaten mace, a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp; pour your foup into your dith, put in tHe balls and 
bread, and the roll in the middle. Garnifh your difh with 
fpinach. If it wants falt, you muft feafon it to your palate ; 
rub in fome dried mint. Gaffe, 152. 


Muffel Soup. "ai 
Wath a hundred muffels very clean, and put them into a 
fauce-pan till they open, then take them from the fhells, beard 


them, and {train the liquor through a lawn fieve; beat a dozen 


craw-fifh very fine, with as: many almonds blanched in a mor- 
tar; then take a carrot and a {mall parfnip fcraped, and cat in 


~ flices, fry them in butter; take the muffel liquor, with a fmall 


bunch of {weet herbs, a little parfley and horfe-radifh, with the 
craw-fith and almonds, a little pepper and falt, and half the muf= 
fels, with a quart of water, or more; let it boil till all the 
goodnefs is out of the ingredients, then {train it off to two quarts 
of the white fifh-{tock ; put it into a fauce-pan ; put in the reft 
of the muffels, a few mufhrooms and truffles, a leek wafhed and 
cut fmall; take two French rolls, cut out the crumb, fry it 
brown, cut it into little pieces, and put it into the foup; let it 
boil together for a quarter of an hour, with the fried carrot and 
parfnip’; at the fame time, take the cruft of the roll, and fry 
them crifp. ‘Take the other half of the muffels,:a quarter of 
a pound of butter, a fpoonful of water; fhake in a little “yi 

ct 
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fet them on the fire till the butter is melted ; feafon it with pep- 
per and falt, then beat the yolks of three eggs, put them in, ftir 
them all the time for fear of curdling; grate a little nutmeg. 
When it is thick and fine, fill the rolls, pour the foup into the 
tureen, and fet the rolls in the middle. 

i Barley Soup. 

To a gallon of water put half a pound of barley, a blade or 
two of mace, a large cru{t of bread, and a little lemon-peel. Let 
it boil till it comes to two quarts; then add half a pint of white: 
wine, and fweeten to your palate. 

Scate Soup. 

Having fkinned and wathed two pounds of fcate, boil it in fix 
quarts of water. When it is boiled, take the meat from the 
bones; take two pounds of flounders, wath them clean, put them 
into the water the {cate was boiled in, with fome lemon-peel, 2 
bunch of fweet herbs, a few blades of mace, fome horfe-radith, 
the cruft of a penny loaf, a little parfley, and the bones of the 
{cate ; cover it very clofe, and let it fimmer till it is reduced to 
two quarts; then {train it off, and put to it an ounce of vermi- 


- celli; fet it on the fire, and let it boil very foftly. Take one of 


the hollow rolls which are made for oylters,. and fry it in butter, 
‘Take the meat of the f{cate, pull it into little flices, put it into a 
fauce-pan with two or three {poonfuls of the foup ; {hake into it 
a little flour and a piece of butter, fome pepper and falt; fhake 
them together “in a fauce-pan till it is thick, then fill the roll 
with it; pour the foup into the tureen, put the roll into it, and 
fend it to table. Mafon 201. 

Mr. Farley, page 108, has the fame receipt in fubftance, though 
expreffed in different words. 

Mrs. Glaffe, page 155, has alfo the fame receipt; to whom 
Mrs. Mafon and Mr. Farley appear to be indebted. 

| Lge Soup. 

Beat the yolks of two eggs in a difh, with a piece of butter 
as big asa hen’s egg ; take a tea-kettle of boiling water in one 
hand, and a fpoon in the other. Pour in about a quart, by de- 
grees, then keep {ftirring it well all the time, till the eggs are 
well mixed, and the butter melted. Then pour it into a fauce- 
pan, and keep ftirring it all the time till it begins to fimmer. 
‘Take it off the fire, and pour. it between two veilels. out of one 
into another, till it is quite {mooth, and has a great froth. * Set 
_ it on the fire again, keep ftirring it till it is quite hot, then pour» 
it into your foup-difh, and fend it hot to table, . Farley, 165. . 

. Milk 
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| Milk Soup. | 
- Put into two quarts of milk, two {ticks of cinnation, two” 
bay-leaves, a very little bafket falt, and a very little fugar ; then 
blanch halfa pound of fweet almonds while the milk is heating ; 

“beat them up to a pafte in a marble mortar, mix with them, by 
degrees, fome milk. While they are beating, grate the peel of 
a lemon with the almonds and a little of the juice; then ftrain 
it through a coarfe fieve, and mix it with the milk that is heat- 
ing in the ftew-pan, and let it boil up. | 

Cat fome flices of French bread, and dry them before the fire 5 

-foak them a little in the milk, lay them at the bottom of the 
tureen, and pour in the foup. 

| Milk Soup the Dutch way. 

Boil a quart of milk with cinnamon and moitft fugar ; put 
fippets in the difh, pour the milk over it, and fet it over a 
charcoal fire to fimmer till the bread is foft. Take the yolks 
of two eggs, beat them up, and mix it with a little of the 
milk, and throw it in. Mix it all together, and fend it up to 
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table. 

/ Turnip Soup Italian fafbion. 4 
Cut turnips in what fhape you pleafe, colour them with but- ; 
ter in a ftew-pan, and two fpoonfuls of oil; add flices of roots, 
&c. and boil them in good fifh gravy; give it a confiftence 
with any fort of porridge. Clermont, 25. 4 
q 

, 
4 

CHAP. XIIk. 
GRAVIES AND BROTHS, 

| ee 
Brown Gravy without Meat. ‘ : 


ELT a piece of butter as big as a walnut in a fauce- 
pan ; ftir it round, and when the broth finks, duft fome 
flour in it, Then take half a pint of fmall beer that is not bit- 


ter, and a half a pint of water, a fpoonful of walnut-liquor, or 
3 catchup, 


4 
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catchup, the fame quantity of mufhroom liquor, one anchovy, a 

little blade of mace, fome whole pepper, and abit of carrot. Let 

_ it fimmer for a quarter of an hour, and then ftrain it off. Ufe 
it for fith or fowl. Ma/fon, 204. 


Good brown Gravy. 

To half a pint of beer or ale that is not bitter, put half a 
pint of water, an onion cut fmall, a little bit of leniori-peel cut 
{mall, three cloves, a blade of mace, fome whole pepper, a 
{poonful of mufhroom-pickle, a fpoonful of walnut-pickle, a 
{poonful of catchup, and an anchovy. Firft put a piece of but- 
ter into a fauce-pan, as big as an hen’s egg ; when it is melted, 
fhake in a little flour, and let it be a little brown; then by de- 
grees ftir in the above ingredients, and let it boil a quarter of an 
hour, then {train it, and it is fit for fifh or roots. 

Gravy for a Turkey, Fowl, or Ragoo: 

Take a pound of Jean beef, cut and hack it well, then flour 
it well. Put a piece of butter, as big as an hen’s egg; in a ftew- 
pan ; when it is melted, put in your beef, fry it on all fides a 
little brown; then pour in three pints of boiling water, anda 
bundle of fweet herbs, two or three blades of mace, three or 
four cloves, twelve whole pepper-corns, a little bit of carrot, a 
little piece of cruft of bread-toafted brown; cover it clofe, and 
let it boil till there is about a pint or lefs. Then feafon it with 
falt, and {train it off. Glaffz, 125. 

Yo make Gravy. | 

As gravy is not always to be procured, efpecially by thofe 
who live remote from large towns, in fuch cafes the follow- 
ing dire€tions may be ufeful: When your meat comes from 
the butcher’s, take a piece of beef, veal, and mutton, and cut 
them into fmall pieces. . Take a large deep fauce-pan, with a 
_ cover, lay your beef at bottom, then your. mutton, then a very 
little piece of bacon, a flice or two of carrot, fome mace, cloves, 
whole black and white pepper, a large onion cut in flices, a 
bundle of fweet herbs, and then lay in your veal. Cover it 
clofe over a flow fire for fix or feven minutes, and fhake the 
fauce-pan often ; then duft fome flour into it, and pour in boil- 
ing water till the meat is fomething more than covered. Cover 
it clofe again, and let it ftew till it is rich and good. ‘Then fea- 
- fon it to your tafte with falt, and ftrain it off; when you will 
have a gravy that will anfwer moft purpofes. Farley, 137. 
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Gravy for a Fowl, when you have neither Meat nor Gravy 
ready. 


Boil the neck, liver, and gizzard of the fowl in half a pint, 


of water, with a little piece of bread toafted brown, a little pep-. 


per and falt, and a little bit of thyme. Let them boil till there 
isa quarter of a pint; then pour in half a glafs of red wine, 
boil it, and {train it, then bruife the liver well in, atid {train it 
again, thicken it with a little piece of butter rolléd in flour, 
and it will be very good. ify 
An ox’s kidney makes good gravy, cut all to pieces, and 


boiled with, fpices, &c. 
| Beef Gravy. 


“Take fome lean beef, according to the quantity of gravy that 
is wanted, cut it into pieces; put it into a {tew-pan, with an 
onion or two fliced, and a little carrot ; cover it clofe, fet it over 

$ gentle fire ; pour off the gravy as it draws from it, then let 
the meat brown, turning it that it may not burn. Pour over 
it boiling water ; add a few cloves, pepper-corns, a bit of lemon- 
peel, a bunch of fweet herbs. Let this fimmer gently; ftrain 
it with the gravy that was drawn from the meat. Add a fpoon- 
ful of catchup and fome falt. oe 
A pound of meat will make a pint of gravy. Ma/on, 328. 


Mutton or Veal Gravy. 

Take your mutton or veal, cut and hack it very well, fet it 
on the fire with water, fweet herbs, mace, and pepper. » Let it 
boil till it is as good as you would have it, ‘then {train it off, 
Your great cooks always, if they can, chop a partridge or two 
and put into #ravies. | 

A ftrong Fifh Gravy. 

Take two or three eels, or any»other fifh you may have ; 
fkin or fcale them, gut them and wafh them from grit, cut 
them in little pieces, put them into a ftew-pan, cover them with 
water, a little cruft of bread toafted brown, a blade or two af 


mace, and fome whole pepper, a few fweet herbs, and a very — 


little bit of lemon-peel. Let it boil till it is rich and good; then ~ 


have ready a piece of butter, according to your gravy. Ifa 
pint, as big asa walnut. Méelt itin the fauce-pan, then fhake 


a] 
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- 


in a little Hour, and tofs it about till it is brown, and then ftrain — 


in the gravy to it. Let it boil a few minutes, and it will be — 


Muiton Broth. a | . ' 


Cuta neck of mutton, of about fix pounds, into two, and 
gems) boil 
os 


good... Glaffe, 127. 
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boil the fcrag in about four quarts of water. Skim it well, and 
put in a little bundle of {weet herbs, an onion, and a good cruft 
‘of bread. Having boiled this an hour, put in the other part of 
the mutton, a turnip or two, fome dried marigolds, a few chives 
chopped fine, and a little parfley chopped fmall. Put thefe in 
about a quarter of an hour before your broth is enough, and fea- 
fon it withfalt. You may, if you choofe it, put in a quarter of a 
pound of barley or rice at firft. Some like it thickened with oat- 
meal, and fome with bread, and fome have it feafoned with mace,» 
inftead of {weet herbs and onion; but thefe are mere matters of 
fancy, on which the difference of palates muft determine. If 
you ufe turnips for fauce, do not boil them all in the pot with 
the meat, but fome of them in a fauce-pan, by themfelves, other= . 
wife the broth will tafte too ftrong of them.  farley, 150. 
From Glafje, 132. | uae 
Another way. : 
Boil a {crag of mutton in between three ahd four quarts of 
water; fkim it as foon as it boils, and put to.it “a carrot, a turs 
nip, acruft of bread, an onion, and a {mall bundle of herbs 5 
let thefe {tew. Put in the other part of the neck, that it may 
be boiled tender ; when enough, take out the mutton, and ftrain 
the broth. Put in the mutton again, with a few dried mari- 
golds, chives, or young onions, and a little parfley chopped ; boil 
thefe about a quarter of an hour. ‘The broth and mutton may 
be ferved together in a tureen; or the meat ina feparate difh. . 
Do not fend up the fcrag, unlefs particularly liked. Some do 
not like herbs: the broth muft then be ftrained off. Send up 
mathed turnips in a little difh, The broth may be thickened 
either with crumbs of bread or oatmeal. A4a/on. 


| Veal Broth. 
Take a’‘knuckle of veal, ftew it in about a gallon of wa- 
rer, two ounces of rice or vermicelli, a little falt, and a blade 
of mace. ape 
Scotch Barley Broth. 
Chop a leg of beef all to pieces, boil it in three gallons of 
water, with a piece of carrot, and a cruft of bread, till it is 
half boiled away; then ftrain it off, and: put it into the pot 
_ again with half a pound of barley, four or five heads of celery 
wafhed clean and cut {mall, a large onion, a bundle of fweet. 
herbs, a little parfley chopped fmall, and a few marigolds, Let = + 
it boil an hour. Take an old cock, or a large fowl, cleats 4 8 
Picked and wafhed, and put it into the pot, boil it till the broth be. 
Be | a 
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is quite good; then feafon it with falt, and fend to table, with 

the fowl in the middle. This broth is very good without the 

fowl. ‘Take out the onion and fweet herbs before you fend it 

to table. 

’ This broth is very good, when made with a fheep’s head 

jnftead of a leg of beef; but you muft chop the head all to 

pieces. P 

. Beef Broth. 
Break the bone of a leg of beef in two or three places, put 

© Zt into a gallon of water, two or three blades of mace, a little 

parfley, and a cruft of bread ; boil the beef very tender, ftrain 

the broth, and pour it into a tureen ; if agreeable, the meat may ~ 

be put in with it. Toaft fome bread, cut it into fquares, and 

put it in a plate. 


Strong Beef Broth to keep for ufe. > 
Take part of'aleg of beef, and the fcrag end of a neck of mut- 
-ton, break the bones in pieces, and put to it as much water 
as will cover it, anda little falt ; and when it boils, fkim it ~ 
clean, and put into it a whole onion ftuck with cloves, a bunch 
of fweet herbs, fome pepper, and a nutmeg quartered. Let — 
thefe boil till the, meat .is boiled in pieces, and the ftrength ‘, 
boiled out of it. Strain it out, and keep it for ufe. Gilaffe, 206. — 


Mafon, 128. 
jelly Broth. | 
Put in your pot or ftew-pan flices of beef, a fillet of veal, a 
* fowl, one or two partridges, according to the quantity required ; L 
put it on the fire till it catches a little, and turn the meat now 
and then to. give it a proper colour ; then add fome good clear 
boiling broth, and fcalded roots, as carrots, turnips, parfnips, | 
parfley-roots, celery, large onions, a few cloves, a fmall bit of 
nutmeg, and fome whole pepper ; boil it upon a flow fire about 
four or five hours with attention, and add a few cloves of garlic 
or fhallot, a fall faggot or bunch of parfley and thyme tied to- 
gether ; when it is of a good colour, fift it; it ferves for fauces, 
and to add ftrength to your foups, particularly thofe made of — 
herbs. Clermont, 3. : : i | 
Chicken Broth. 2 | 
Take an old cock, or large fowl, and flay it; pick off all | 
the fat, and break it to pieces with a rolling pin; put it into 
‘two quarts of water, with a good cruft of bread and a blade of 


mace 5 ei it boil foftly till itis as good as you would have it; it 


will ve or fix hours doing. Then pour it off, put a quart: 
Baas | more 
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more boiling water to it, and cover it clofe; let it boil foftly till 
it is good, and then ftrain it off; feafon with a very little falt. 
When you boil the chicken, fave the liquor; and when the 
meat is eat, take the bones, break them, and put them to the 
liquor you, boiled the chicken in, with a blade of mace, and a 
cruft of bread. 

Broth to fweeten the fharpnefs of the blood. 

Slice half a pound of veal; boil it in three pints of water, 
with five or fix craw-fifh, pounded; add to it white endives, 
a {mall handful of chervil, and as much purflain, three or four 
lettuces, all coarfely chopped; reduce the liquid to half, and 
{train it through a cloth or ftamine, without {kimming it. Cler- 
mont, 5. 


One PsoR TE 
ERP C A'S SEES; 
To fricaffee Chickens. 


KIN your chickens, and cut them in {mall pieces, wafh them 
in warm water, and then dry them very clean with a cloth ; 
feafon them with pepper and falt, and then put them into a ftew- 
pan with a little fair water, and a good piece of butter, a little 
Jemon-pickle, or half a lemon, a glafs of white wine, one an- 
chovy, a little mace and nutmeg, an onion ftuck with cloves, a. 
bunch of lemon-thyme, and fweet marjoram; let thefe {tew to- 
_ gether till your chickens are tender, and then lay them on your 
difh ; thicken the gravy with flour and butter, ftrain it, then 
beat the yolks of three eggs a little, and mix them with a large 
tea-cupful of rich cream, and put it in your gravy, and fhake it 
over the fire, but do not let it boil, and pour it over your chick- 
ens, Kaffald, 125. : 
A brown fricaffee of Chickens or Rabbits. 


‘Take your rabbits or chickens, and fkin the rabbits but not , 
the chickens, then cut them into {mall pieces, and rub them over — 


with the yolks of eggs. Have ready fome grated bread, alittle = 


beaten mace, and a little grated nutmeg mixed together, and then 
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roll them in it; put a little butter into a {tew-pan, and when it 
is melted, put in your meat. Fry it of a fine brown, and take 
care they do not {tick to the bottom of the pan; then pour the 
gravy from them, and pour in half a pint of brown gravy, a 
glafs of white wine, a few mufhrooms, or two {poonfuls of the 
pickle, a little falt (if wanted) and a piece of butter rolled in 
flour. When it is of a fine thicknefs, difh it up, and fend it 
to table. You may add truffles and morels, and cocks’ combs. 
Glaffe, 22. 
A white fricaffee of Chickens or Rabbits. 


~ Skin them, cut them to pieces, lay them in warm water; 
ftew them in a little water, with a piece of lemon-peel, a little 
white wine, an anchovy, an onion, two or three cloves, a bunch 
of fweet herbs. When tender, take them out, ftrain the liquor, 
put a very little of it into a quarter of a pint of thick cream, 
with four ounces of butter, and a little flour; keep it conftantly 
ftirring till the butter is melted ; put in the chickens, a little 


grated: lemon=peel and pounded mace, a little Pais 6 and = 


ue ae fhake all together over the fire. 
fon, 266. | 


f agreea- — 
mtifhrooms, and/omit the lemon-juice. Aa- 


N. B, You may fricaffee lamb, veal, and tripe, in the fame — 


manner. 
To fricaffee Rabbits brown. 

Cut them up as for eating, fry them in butter a light brown, 
put them into a tofling-pan, with a pint of water, a tea-fpoonful) 
‘of lemon-pickle, a large fpoonful of mufhroom catchup, the 
fame of browning, one anchovy, a flice of lemon, chyan pepper 
and falt to-your tafte; ftew them over a flow fire till they are 
enough; thicken your gravy and {train it, difh up your rabbits, 
and pour the gravy over. 


To fricaffee Rabbits white. 
Having cut up your rabbits, put them into a toffing-pan, with, 
a pint of veal gravy, a tea-fpoonful of lemon-pickle, one an- 
chovy, a flice of lemon, a little beaten mace, chyan pepper and 
falt; ftew them over a flow fire. When they are enough 
the 


-thicken your gravy with flour and butter ; ftrain it, then add 


ad 


is 


yolks of two eggs mixed with a large tea-cupful of thick cream, 
irup little nutmeg grated in it; do not let it boil, and ferve 
? 
% 


apt 4 To fricaffee Tripe. 
we a piece of double tripe in pieces of about two incpat ee 
2 


~ them 
ee ae 


oe 


4 


‘them in a fauce-pan of water, with an onion, and a bundle of 
fweet herbs ; boil it till it is quite tender, then have ready a bi- . 
fhamel made thus: Take fome lean ham, cut it in ‘thin pieces, 
and put it in a ftew-pan, and fome veal, having firft cut off. the 
fat, put it over the ham ; cut an onion in flices, fome carrot and 
_ turnip, a little thyme, cloves, and mace, and fome frefh mufh- 
rooms chopped; put a little milk at the bottom, and draw it 
gently over the fire. Be careful it does not fcorch, then put in 
a quart of milk, and half a pint of cream ; ftew it gently for an 
hour, thicken it with a little flour and milk, feafon it with falt, 
and a very little chyan pepper bruifed fine; then ftrain it off 
through a tammy ; put your tripe into it, tofs it up, and add 
fome force-meat balls, mufhrooms, and oyfters blanched ; then 
put it into your difh, and garnifh with fried oylfters, or {weet- 
breads, or lemons. Glaffe,24. 
Another way. 

Cut fome nice white tripe into flips, put it into fome boiled 
gravy with a little cream, and a bit of butter mixed with flour ; 
ftir it till the butter is melted; add a little white wine, lemon- 
peel grated, chopped parfley, peppers and falt, pickled mufh- 
rooms, or lemon-juice ; fhake all together ; ftew it a little. 


Mafon, 135. ie 

| To fricaffee Ox Palates. , 
Clean your palates very. well, put them into a ftew-pot, and 
cover them with water, fet them in the oven, for three or four 
hours. When they come from the oven, ftrip off the fkins, and. 
cut them in {quare pieces; feafon them with mace, nutmeg, _ 
chyan, and falt; mix a fpoonful of flour with the yolks of two 
eggs, dip in your palates, and fry them a light brown, then put 
them in a fieve to drain. Have ready half a pint of veal gravy, 
with alittle caper liquor, a fpoonful of browning, and a few 
mufhrooms ; thicken it well with flour and butter, pour it hot 
on your difh, and lay in your palates. - Garnifh with fried parf- 

ley and barberries. Raffald, i20. | 
a Another way. 
Boil and peel your palates, and cut them in fmall fillets; put 
them into a ftew-pan with a little butter, a flice of ham, muth- 
rooms, a nofegay*, two cloves, a little tarragon, a glafs of white 
wine, and broth; fimmer them till they are quite tender ; add» 
falt, pepper, and a little chopped parfley. When ready to ferve,. 


* A faggot of parfley, onions, fhallots, &¢e 
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add a liafon made of three yolks of eggs, cream, and fome bits 
of good butter ; and add the fqueeze of a lemon when ready. 
Clermant, 55. 

| To fricaffee Calves Tongues. 

Get two tongues, which are enough for a fmall difh; boil 
them till the {kin comes well off the ragged parts, and flice them 
very thin, put them into a ftew-pan with a ladle or two of broth, 
and put in a bunch of onions and pariley, a blade of mace, pep- 
per, and falt. Let all ftew foftly till very tender, and liafon, 
pour it in when boiling hot, cover it clofe, and let it remain fo 
till your time of dining; move it upon a ftove for a minute or 
two, fqueeze in a lemon or orange, and difh it up. Verral, 122. 


To fricaffee Neats Tongues. 

Boil your neats tongues till they are tender, peel them, cut 
them into flices, and fry them in frefh butter ; then pour out the 
butter, put in as much gravy as you want for fauce, a bundle of 
{weet herbs, an onion, fome pepper and falt, a blade or two of 
mace, and a glafs of white wine. Having fimmered all together 
about half an hour, take out the tongues, ftrain the gravy, and 
put both that and the tongues into the ftew-pan again. Beat up 
‘the yolks of two eggs, a little nutmeg grated, and a fmall piece 


of butter rolled in flour. Shake all together for four or five 


minutes, and difh it up. Farley, 85. 
To fricafjee Calf’s Feet. 
Boil the feet, take out the long bones, fplit. them, and put 
them into a ftew-pan, with fome veal gravy, and a very little 
white wine; beat the yolks of two or three eggs with a little 


cream, and put to them a little grated nutmeg, fome falt, and a’ 


piece of butter; ftir it till it is of a proper thicknefs, 
| To fricaffee Pigeons. 


Cut your pigeons as you would do chickens for fricaffee, fry 
them a light brown, then put them into fome good mutton gra- 


vy, and ftew them near half an hour; then put in half an ounce — 


of morels, a {fpoonful of browning, and a flice of lemon; take 
up your pigeons, and thicken your gravy ; {train it over your pi- 
geons, and lay round them force-meat balls, and garnifh with 
pickles. Raffald, 133. Farley, 84. 
a To fricapee Lamb Cutlets. 
~ Cut a Jeg of lamb into thin cutlets acrofs , the grain, and put 
e em into a ftew-pan ; in the mean time make fome good broth 
__ with the bones, fhank, &c. enough to cover the collops ; put it 
into the flew-pan, and coyer it with a bundle of {weet herbs, an 
onion, 


iM 
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onion, a little cloves and mace. tied in a muflin rag, and ftew 
‘them gently for ten minutes; then take out the collops, {kim off 
the fat, and take out the fweet herbs and mace; thicken it with 
butter rolled in flour, feafon it with falt and a little chyan pep- 
per, put ina few mufhrooms, truffles, and morels, clean wathed, 
fome force-meat balls, three yolks of eggs beat up in half a pint 
of cream, and fome nutmeg grated. Keep {ftirring it one way 
till it is thick and {mooth, and then put in your collops. Give 
them a tofs up, take them out with a fork, and lay them ina 
difh ; pour the fauce over them, and garnifh with beet-root and 
lemon. Ma/on, 171. Rey : 
| To fricaffee Sweetbreads brown, 

Having {calded two or three {weetbreads, flice them, and dip 
them in the yolk of an egg, mixed. with pepper, falt, nutmeg, 
and a little four; fry them a nice brown, thicken a little good 
gravy with fome flour; boil it well; add chyan, catchup, or 
mufhroom-powder, a little juice of lemon; ftew the {weetbreads 
in this a few minutes ; garnifh with lemon. 


To fricaffee Sweethreads white. 
Scald and flice your {weetbreads, put them into a tofling-pan 
with a pint of veal gravy, a {poonful of white wine, the fame 


of mufhroom catchup, and a little beaten mace; ftew them a 
quarter of an hour, thicken your gravy with flour and butter a: 


little before they are enough. When you are going to difh 
them up, mix the yolk of an egg with a tea-cupful of thick 
cream and a little grated nutmeg; put it into your tofling-pan, 
and fhake it well over the fire, but do not let it boil; lay your 
fweetbreads on your difh, and pour your fauce over them. Gar- 


nith with pickled red beet-root and kidney beans. Raffald, 99. 
To fricaffee Eels. 


_ Skin three or four large eels, and notch them from end to end, 
cut them into four or five pieces each, and lay them in fome 
{pring water for half an hour to crimp them; dry them in a 
cloth, and tofs them over the fire a few minutes in a bit of frefh 
butter, a green onion or two, and a little parfley minced ; but 
take care the colour of neither is altered by burning your butter 5 
pour in about a pint of white wine, and as much good broth, 
pepper, falt, and a blade of mace; ftew all together about three 
quarters of an hour, and thicken it with a bit of butter and flour. 


Prepare your liafon with the yolks of four or five eggs beat = 

{mooth, with two or three fpoonfuls of broth; grate in a little ae 

nutmeg, a little minced parfley ; towards your dinner-time, lege nes 
4 
* 


/ 


by ae 
‘ hea) Se 


| your ° 


218 - Fricaffees. 


your eels be boiling hot; and pour in yout eggs, &c. Tofsit 
over the fire for a moment, add the juice of a lemon, and ferve « — 
jt up. Be very cautious that you do not let it curdle, by keep» 
ing it too long upon the fire after the eggs are in. | P 
Tench cut in pieces make a very good difh done in the fame 
manner. Verral, 70. . 
4 To fricaffee Carp Roes. 24 
Put alittle good butter in a ftew-pan, with a dozen fmall 
mufhrooms, a flice of ham, the {queeze ofsa lemon, anda fag- | 
got of {weet herbs; foak it on a flow fire a little while, then add 
a little flour, and as many carp roes as you think proper, with 
a little good broth; ftew them about a quarter of an hour, fea- 
foning with pepper and falt. When ready to ferve, thicken it 
with a liafon made with the yolks of two or three eggs arid 


cream, with a little chopped parfley. Dalrymple. 407. b 
| To fricaffée Flounders and Plaice. _@ 

- After cleaning the tifh, take off the black fkin, but not the 
r 


white; cut the flefh from the bones into’ long flices, and dip 
them into yolk of egg; ftrew over them fome bread rafpings, 
and fry them in clarified butter. When they are enough, lay 
them upon a plate, and keep them hot. For fauce—take the 
bones of the fifh, boil them in fome water; then put in an an- 
 chovy, fome thyme, parfley, a little pepper, falt, cloves, and) 
* mace. Let thefe fimmer till the anchovy is diffolved, then take 4 
the butter the fith was fried in, put it into a pan over the fire 5. 
fhake fome flour into it, and keep ftirring it while the flour is 
fhaking in-; then ftrain the liquor into it, and let it boil till it is 
thick; {queeze fome lemon-juice into it; put the fifh into a 
difh, and pour the fauce over them. 
To fricaffee Scate, or Thoraback. . 

‘Cut the meat» from the bones, fins, &c. and make it very 
clean... Then cut it into thin pieces, about an inch broad, and 
two inches long, and lay them in your ftew-pan. To one pound 
of the flefh, put a quarter of a pint of water, a little beaten 
mace, and grated nutmeg, a {mall bundle of. {weet herbs, anda 
little falt. Cover it, and let it boil fifteen minutes. Take out 
the fweetherbs, put in a quarter of a pint of good cream, a 

piece of butter the fize of a walnut, rolled in flour, and a glafs 
of white wine. Keep fhaking the pan vall the time one way, — 
ill itis thick and fmooth; then difh it up, and garnifh with. 
non. Farley, 88. 


_ pepper, chopped parfley, and a few pickled mufhrooms; boil, 


Fricaffees. | are 
To fricaffee Cod Sounds. 


Having cleaned them very well, cut them into little pretty 


pieces, boil them tender in milk and water, then throw them | 


into a cullender to drain; pour them into a clean faucepan, fea~ 
fon them with a little beaten mace and grated nutmeg, anda 
very little falt; pour to them juft cream enough for fauce, anda 
good piece of butter rolled in flour; keep fhaking your fauce- 
pan round all the time, till it is thick enough; then dith it up, 
and garnifh with lemon. G/a//e, 182. 

To fricaffee Oyfters. 

Put a little butter in a ftew-pan, with a flice of ham, a faggot 
of parfley and fweet herbs, and one onion {tuck with two cloves; 
foak it a little on a flow fire, then add a little flour, fome good 
broth, and a piece of lemon-peel ; then put. fcalded oyfters to it, 
and fimmer them a little. When ready to ferve, thicken it with a 
liafon made of the yolks of two eggs, a little cream, and a bit 
of good butter; take out the ham, faggot, onion, and lemon- 
peel, and add the fqueeze of alemon. Dalrymple, 408. 

| To fricaffee Eggs. 

Boil your eggs pretty hard, and flice them; then take a little 

veal gravy, a little cream and flour, a bit of butter, nutmeg, falt, 


this up, pour it over the eggs ; a hard yolk laid in the middie of 
the dith ; toafted fippets. MMdu/on, 288. 
Lo fricaffee Mufbrooms. 
Peel-your mufhrooms, and fcrape the infide of them, throw: 
them into falt and’ water; if buttons, rub them with flannel, 


take them out and boil them with frefh falt and water. When. 


they are tender, put in a little fhred parfley, an onion ftuck with 


cloves; tofs them up with a good lump of butter rolled in a lit- 
tle flour. ‘You may put in three fpoonfuls of thick cream, and 
__ alittle nutmeg cut in pieces ; but take care to take out the nut- 


meg and onion before you fend it to table. You may leave out 


the parfley, and ftew in a glafs of wine, if you like it. Raffald, 


| (143. Farley, 86. 


__. then put in the artichokes, and when they are hot, difh them up. — 
_ Glaffe, 196, 


To fricaffee Artichoke Bottoms. 


Take artichoke-bottoms, either dried or pickled ; if dried, you 7 


mut lay them in warm water for three or four hours, fhifting 


the water two or three times ; then have ready a little cream, and’ © 


a piece of frefh butter ftirred together one way till it is melted 5 


% 
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To fricaffee Skirrets. 
Having wafhed the roots very well, and boiled them till they 
are tender, take the fkin off the roots, and cut them into flices. 
Have ready a little cream, a piece of butter rolled in flour, the 
yolk of an egg beat, a little nutmeg grated, two or three fpoon- _ 
fuls of white wine, a very little falt, and ftir all together. Your . — 


roots being in the difh, pour the fauce over them. Itis a pretty 
fide-dith. 


CHAP. XV. Y bei Sa 
O.R ve E15S 


Turbot au Court Bouillon, with Capers. 


ASH and dry a fmall turbot, then take fome thyme, parf- 
ley, {weet herbs, and’ an onion fliced; put them into a. 
ftew-pan, then lay in the turbot (the ftew-pan fhould be juft 
large enough to hold the fifth) ftrew over the fith the fame herbs 
that are under it, with fome chives and fweet bafil; then pour 
in an equal quantity of white wine, and white wine vinegar till 
the fith is covered ; then ftrew ina little bay-falt, with fome 
whole pepper; fet the ftew-pan over a gentle ftove, increafing 
the heat by degrees till it is enough; then take it off the fire, 
but do not take the turbot out; fet a fauce-pan of the fire with 
a pound of butter, two anchovies fplit, boned, and wafhed, two 
large {poonfuls of capers cut fmall, fome chives whole, and a 
little pepper, falt, fome nutmeg grated, a little flour, a fpoonful 
of vinegar, anda little water; fet the fauce-pan over the ftove, 
and keep fhaking it round for fome time, and fet the turbot on 
to make it hot; put it in a difh, and pour fome of the fauce over ¥ 
_ it; lay fome horfe-radifh round it, and put what remai the — 
fauce in a boat. ee 
Soles, flounders, large plaice, or dabs, are very good done = 
this way. Mda/on, 212. ; or . : 
Rey To fry a Turbot. | 
nigh me ake a fmall turbot, and cut it acrofs as if it were ribbed. 
_ When it is quite dry, flour it, and put it in a large frying-pan, : 
: wi 
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with boiling lard enough to cover it ; fry it till it is brown, then 
drain it ; clean the pan, put into it claret or white wine, almoft 
enough to cover it, anchovy, falt, nutmeg, and a little ginger ; 
put in the fifh, and let it ftew till half the liquor is wafted; then 
take it out, and put in a piece of butter rolled in flour, and a 
minced lemon; let them fimmer till of a proper thicknefs, rub 


a hot difh with a piece of fhallot, lay the turbot in the difh, and 


pour the fauce over it. 


; To bake a Turbot. 
‘Take a difh about the fize of the turbot, rub butter thick all 
over it, throw a little falt, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine, and throw all over; pour in 


-a pint of white wine, cut off the head and tail, lay the turbot in 


the difh, pour another pint of white wine all over, grate the other 
half of the nutmeg over it, and a little pepper, fome falt, and 
chopped parfley. Lay a piece of butter here and there all over, 
and throw a little flour all over, and then a good many crumbs 
of bread. Bake it, and be fure that it is of a fine brown; then 
Jay it in your difh, ftir the fauce in your difh all together, pour 
it into a fauce-pan, fhake in a little flour, let it boil, then ftir 
in a piece of butter and two fpoonfuls of catchup, let it boil, and 
pour it into bafons. Garnifh your difh with lemon; and you 
may add what you fancy to the fauce, as {hrimps, anchovies, 
mufhrooms, &c. If a fmall turbot, half the wine willdo. It 


eats finely thus. Lay it in a difh, fkim off all the fat, and pour — 


the reft over it. Let it ftand till cold, and.it is good with vi- 
negar, and a fine difh to fet out a cold table. Glaffe, 178. 


Turboi with Pontiff Sauce. 
‘Take a fifh-kettle or {tew-pan much of the fize of the turbot, 
with a fifh-plate in it, and garnifh it with thin flices of ham 
and veal, fliced roots and onions, one clove of garlic, a little 


_-whole pepper, and three cloves; foak it on a flow fire near half 


an hour, then add a bottle of white wine, and as much broth, 
with falt fufficient ; {tew it on a flow fire till the meat is done, 
then {train the fauce, put the turbot to it, and ftew it on a flow 
fire till it is done; then drain it, and ferve it with pontiff fauce ; 
Or you may ferve it with the fauce it was f{tewed in, thickening 


it with flour and butter, and feafoning it according to tafte and 


is cD 


judgment. Dalrymple, 304. 


Salmon a-la-braife. . 
Make a force-meat thus :—Toake a large eel, {lit it open, and 
take out the bone, and take the meat quite clean from it ; chop 
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it fine, with two anchovies, fome lemon-peel cut fine, a little 
pepper and grated nutmeg, with fome parfley and thyme cut fine, 
a yolk of an egg boiled hard. Mix them all together, and roll 
them up in a piece of butter; then take a large piece of fine fal’ 
mon, ora falmon-trout, put the force-meat into the belly of the 
fifh, few it up, and lay it in an oval ftew-pan that will juft hold 
it; then take half a pound of frefh butter, put it into a ftew- 
pan. When it is melted, fhake in a little flour; ftir it till it is 
a little brown, then put to it a pint of fifh broth, with a pint of 
Madeira. Seafon it with falt, mace, cloves, and whole pepper 
tied in a muflin rag; put in an onion and a bunch of {weet 
herbs. Stir it all together, and put it to the fifth. Cover it 
down very clofe, and let it ftew. When the fifh is almoft done, 
put in fome frefh or pickled mufhrooms, truffles, or morels, cut 
im pieces ; let them ftew all together till the filh is quite done. 
Take the falmon up carefully, lay it in a dith, and pour the 
fauce over it. Mafon, 215. 
To roll Salmon. 

Take a fide of falmon, when fplit and the bone taken out and 
fcalded, {trew over the infide pepper, falt, nutmeg, and mace, a __ 
few chopped oyfters, parfley, and crumbs of bread, rollitup 
tight, put it into a deep pot, and bake it in a quick oven; make 
the common fifh fauce and pour over it. Garnifh with fennel, 
lemon, and horfe-radith. Raffald, 24, from Mafon, 215. 

To broil Salmon. 
~ “Cut your freth falmon into thick pieces, and flour and broil 
them. Lay them in your difh, and ferve them up with plain 
melted butter ina boat. Farley, §1. 


Salmon in Cafes. ‘' 
Cut your falmon into fmall pieces, fuch as will: lay rolled in 
half fheets of paper. Seafon it with pepper, falt, and nutmeg ; 
butter the infide of the paper well, fold the paper fo as nowhing™ 
can come out, then lay them in a tin plate to be baked, pour a_ 
little melted butter over the papers, and then crumbs of bread 
over them. Do not let your oven be too hot, for fear of burn- 
ing the paper. A tin oven before the fire does beft. When you 
think they are enough, ferve them up juft as they are. There 
will be fauce enough in the papers ;,or put the falmon in buttered 
_ papers only, and broil them. Glaff, 183. ’ : 
; ae _ Salmon with Shrimp fauce. 
OF a falmon the jow! is preferred to any other part; notch — 
At to the bone on both fides about an inch apart, lay it in a ma- 
5 rinade, 


° — 


. 


« 
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tinade, put it into fome long ftew-pan juft its bignefs, if you 


can, with a fifh-plate or napkin under it, that you may take 
it out without breaking ; put to it a pint of white wine, a dath 
of vinegar, fome {weet bafil and thyme, whole pepper, falt, and 


‘mace, two or three fhallots, a bunch of parley and green onions; 


pour in as much water as will juft cover it, let your lid be fhut 
clofe upon it, and, about an hour before your dinner, put it over 
a flow ftove, to fimmer, and prepare your fauce as follows :— 
Provide-as many {mail prawns or fhrimps (the tails only) as, 
you think neceflary for your piece of falmon ; put into your 
ftew-pan to them a proportionate quantity of cullis ; add to it 
a little bafil, pimpernel, thyme, and parfley, all minced very 
fine, with a dafh of white wine. Boil all about a quarter of 
an hour, fqueeze in the juice of alemonor two. ‘Take care 
that the difh is well drained, and put meat into your difh. Pour 
your fauce over, and ferve it up. Garnifh with lemons cut in 
quarters. , 
‘Trouts may be done in the fame manner, Verral, 35. 


Haflets of Salmon. ) 
Cut the falmon in middling pieces; feafon them with {weet 
herbs, pepper, and falt, mixed with butter, and the yolk of a 
raw egg or two; {kewer them like haflets, with all the feafon- 


ing: ftrew them with bread-crumbs, and either roaft or boil. 


them, bafting with oil or butter. When they are done of a 
good colour, ferve dry, with what fauce you think proper ina 
boat. Clermont, 361. 

| Salmon wiih fweet herbs. 

‘Take a piece of butter, and mix it with chopped parfley, 
fhallots, fweet herbs, mufhrooms, pepper, and falt; put fome 
of this in the bottom of the difh you intend for table, then fome 


thin flices of falmon upon it, and the remainder of the butter 


and herbs upon the falmon; ftrew it over with bread crumbs, 
and bafte it with butter; bake it in the oven. When it is 
done, drain the fat from it, and ferve with a clear relifhing fauce.. 
Dalrymple, 294. 

ae To drefs dried Salmon, 


Lay your dried falmon in foak for two or three hours, then’ i 
_ lay it on the gridiron, and fhake a little pepper over it. 


Yo drefs a Fowl of Pickled Salmon. 


Lay your falmon in frefh water all night, then lay it in a fifh- 


‘ plate, put it into a large ftew-pan, feafon it with a little whole: 
‘Pepper, a blade or two of mace tied in a coarfe muflin 


* 


oe 
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whole onion, a nutmeg bruifed, a bundle of fweet herbs and 
parfley, a little lemon-peel ; put to it three large fpoonfuls of 
vinegar, a pint of white wine, and a quarter of a pound of frefh 
butter rolled in flour. Cover it clofe, and let it fimmer over a 
flow fire for a quarter of an hour, then carefully take up your 
falmon, and lay it in your difh; fet it over hot water and cover 
it. Inthe mean time, let your fauce boil till it is thick and 
good. ‘Take out the fpice, onion, and fweet herbs, and pour it 
over the fifh. Garnifh with lemon. Glaffe, 178. 

Mrs. Mafon, page 216, has the fame receipt, differently ex- 
prefied. 

To, drefs Sturgeon. | 

‘Wath your fturgeon clean, lay it all night in falt and wa- 
ter. The next morning take it out, rub it well with alle- 

ar, ‘and let it lie in it for two hours. ‘Then have ready a fifh- 
kettle full of boiling water, with an ounce of bay-falt, two large 
onions, and a few fprigs of fweet marjoram. Boil your ftur- 
geon till the bones will leave the fifh, then take it up, take the 
fkin off, and flour it well; fet it before the fire, bafte it with 
frefh butter, and let it ftand till it is of a fine brown. Then 
difh it up, and pour into the difh what fauce you think pro- 
per. Garnifh with crifp parfley and red pickles. - 

This is a proper dith for the top or middle. Reffald, 29. 
Farley, 29. : 

Sturgeon broiled. 


] 


Take your fturgeon, {tew it in as much liquid as will ftew it, ~ 


being half fifh-broth or water, and half white wine, with a little — 
vinegar, fliced roots, onions, fweet herbs, whole pepper, and — 


falt. When done, ferve upon a napkin. Garnifh with green 


parfley, and ferve with what fauces you pleafe in fauce-boats, 


fuch as capers, anchovies, &c. Clermont, 365. 


Sturgeon Mayence fafhion, or a-la-Mayence. 


« 


Take a piece of fturgeon, of what fize you think proper, and — 


Jard it with Weftphalia ham, fat and lean cut together. Wrap 


it in paper and roaft it, bafting it with butter. . Make a fauce © 


as follows:—Put in a ftew-pan a few flices of ham and veal, 
fliced carrots, onions, parfley roots, fhallots, and three cloves. 


‘Soak it on the fire till it begins to catch at bottom, then add a — 


little cullis, half a pint of white wine, fome whole pepper and 
a little falt. Reduce it to a proper confiftence, then fkim and 
{train it. When done, add the juice of half a lemon, and ferve 
it upon the {turgeon. 


This 
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This .is. called @-Ja-~-Mayence, from being larded with Weft. - 
phalia ham; termed by the French, Fambon de Mayence. 


To flew Cod. 

Cut fome flices of cod as for boiling ; feafon them with grated 
nutmeg, pepper, falt, a bunch of {weet herbs, an onion {tuck 
with cloves. Put them into a ftew-pan, with half a pint of 
white wine, and a quarter of a pint of water. Cover them clofe, 
and let them fimmer for five or fix minutes. Then {queeze in 
_ the juice of a lemon, ‘a few oyfters, and their liquor ftrained, a 
piece of butter rolled in flour, and a blade or two of mace, 
Cover them clofe, and let them ftew foftly. Shake the pan 
often to prevent its burning. When the fifh is enough, take 
out the onion and fweet herbs, lay the cod in a warm difh, and 
pour the fauce over it. Mafon, 219. 


To bake a Coa’s Head. | 

Make the-head very clean, butter the pan you intend to bake 
it in, put the head into the pan, put in a bundle of fweet herbs, 
an onion ftuck with cloves, three or four blades of mace, half 
a large {poonful of black and white pepper, a nutmeg bruifed, 
‘a quart of water, a little piece of lemon-peel, and a little piece. 
of horfe-radifh. Flour your. head, grate a little nutmeg over it, 
ftick pieces of butter all over it, and throw rafpings all over ~ 
that, Send it to the oven to bake. When it is enough, take 
it out of that difh, and lay it carefully into the difh you intend to 
ferve it up in. Set’ the difh over boiling water, and cover it up 
to keep it hot. In the mean time be quick, pour all the liquor 
out of the difh it was baked in into a fauce-pan ; fet it on the 
_ fire to boil three or four minutes, then {train it, and put to it a 
_ gill of red wine, two fpoonfuls of catchup, a pint of fhrimps, 
half a pint of oyfters or muffels, liquor and all, but firft ftrain it ; 
_ afpoonful of mufhroom pickle, a quarter of a pound of butter 
rolled in flour. Stir it all together till it is thick and boils, then 
pour itinto the difh. Have ready fome toaft cut three-corner 
ways, and fried crifp. Stick pieces about the head and mouth, 
and lay the reft round the head. Garnifh with lemon notched, 
 {craped horfe-radifh, and parfley. crifped in a plate before the fire. 

Lay one flice of lemon on the head, and ferve it up hot. 
 Glaffe, 175. 

To drefs a Cod’s Head and Shoulders. =) 

Having taken out the gills, and the blood clean from the 

bone, wath the head very clean, rub over it a little falt and a 
-giafs of allegar, then lay it on Ae fifh-plate. When your yr 


226 (Of Fif. 


ter boils, throw in a good handful of falt, with a glafs of alle- 
gar, then put in your fith, and let it boil gently for half an hours 
if it is a large one, three quarters. Take it up very carefully, 
and ftrip the fkin nicely off. Set it before a brifk fire, dredge it 
all over with flour, and bafte it well with butter. When the froth 
begins to rife, throw over it fome very fine white bread«crumbs. 
You mutt keep bafting it all the time to make it froth well. 
“When it is of a fine white brown, difh it up, and garnifh it with 
a lemon cut in flices, {craped horfe-radifh, barberries, a few 
{mall fith fried and laid round it, or fried oyfters. Cut the roe 
and liver into flices, and lay over it a little of the lobfter out of 
the fauce in lumps, and then ferve it. Raffald, 20. i“ 
Aye To broil Cod. 

Having cut a cod into ‘ices of about two inches thick, dry 
and flour them well; make a good clear fire, rub the gridiron 
‘with a piece of chalk, and fet it high from the fire. Turn them — 
often till they are quite enough, and of a fine brown. They © 
require great care to prevent them from breaking. Lobfter or — 


fhrimp-fauce. 

| To drefs Salt Cod. ap 3 
Let your fifh lie in water all night, and if you put a glafs of 
vinegar into the water, ‘t will draw out the falt, and make it — 
“eat freth. ‘The next day boil it, and when it is enough, break 
5+ into flakes on the dith. Pour over it parfnips boiled, and 
beat fine, with butter and cream; but egg fauce is more gene- 
rally ufed. As it very foon grows cold, you mutt fend it to 
table on a water plate. Farley, 28. a 


Frefh Cod with fweet herbs. : 
Cut a {mall cod in five or fix pieces, bone it, and marinade 

it in melted butter, the juice of a lemon, chopped parfley, fhal- 
~~ Jots, and fweet herbs; then lay it upon the difh you intend for 
ble, with all the marinade both under and over, and ftrew it — 
over with bread-crumbs. Bafte it with melted butter, bake te 


in the oven, and ferve it with what fauce you think proper. — 
Dalrymple, 321. 


To crimp Cod. 

Cut a very frefh cod into flices, and throw it into pump wa-— 
ter and falt; fet over a ftove a fifh-kettle, or ftew-pan, almoft — 
full of fpring water, and falt enough to make it tafe brackifh. — 
Make it boil very quick, and then put in the flices of cod, and — 
keep them boiling; fkim them very clean ; they will take ine 
' eight 
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eight or nine minutes; then take out the fifh, and lay them on 
a fifth plate. Shrimp or oyfter-fauce. 
a To drefs Cod Sounds. 

Steep them as you do the falt cod, and boil them in a large 
quantity of milk and water. When they are very tender and 
white, take them up, and drain the water out; then pour the 
ege-fauce boiling hot over them, and ferve them up. 

To broil Cod Sounds. 

Lay them a few minutes in hot water; then take them out, 
and rub them well with falt, and take off the fkin and black 
dirt, when they. will look white. After this, put them into wa- 
ter, and give them a boil. Take them out, flour them well, 
pepper and falt them, and then put them on the gridiron. As 
_ foon as they are enough, lay them on your difh, and pour melted 

butter and muftard over them. : 

To broil Crimp Cod. 

Having put a gallon of pump-water into a pot, fet it on the 
fire, put in it an handful of falt ; boil it up feveral times, and fkim 
it often. When it is well cleared from the fcum, take a mid- 
ling cod, as frefh as you can get, throw it into a tub of frefh 
pump water ; let it lie a few minutes, and then_cut it into flices 
two inches thick ; throw thefe into the boiling brine, and let it 
boil brifkly for a few minutes; then take out the flices.; take 

reat care not to break them, and lay them on a fieve to drain. 
hen they are well dried, flour them, and lay them at a dif- 


tance upon a very good fire to broil. \ Lobfter or fhrimp fauce. © 


Mafon, 220. 
To drefs Herrings. 

The moft general way of drefling herrings is to broil or fry 
them, with melted butter. 

| To fry Herrings. 
- Scale them, gut them, cut off their heads, wafh them clean, 
dry them in a cloth, flour them, and fry them in butter. Have 
teady a good many onions peeled and cut thin. Fry them of 
a light brown with the herrings. Lay the herrings in your 
difh, and the onions round; butter and muftard ina cup. You 
mutt do them with a quick fire. Glaffe, 180. 
Another way. 

Scale, clean, and dry them well; Jay them feparately ona 
board, and fet them to the fire two or three minutes before you 
want them, it will keep the fith from fticking to the pan; duft 
them with flour. When your dripping, or butter, is boiling 

One hot, 
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hot, put in your fifh, a few at a time, fry them over a brifk fire. 
When you have fried them all, fet the tails one up againft 
another in the middle of the difh; then fry a large handful of 
parfley crifp, take it out before it lofes its colour, lay it round 
them, and parfley-fauce in a boat ; or, if you like onions better, 
fry them, lay fome round your difh, and make onion-fauce for 
them ; or you may cut off the heads, after they are fried, chop 
them, and put them into a fauce-pan, with ale, pepper, falt, and 
an anchovy ; thicken it with flour and butter, ftrain it, then put 
it in afauce-boat. Raffald,33. Farley, 59. 
Herrings with Muftard fauce. ‘ 

Gut and wipe the herrings very clean. » Melt fome butter. 
Add chopped parfley, fhallots, green onions, pepper, and falt. 
Dip the herrings in this, and roll them in bread-crumbs, “Then 
broil them, and ferve them with a fauce made of melted butter, 
flour, broth, a little vinegar, pepper, and falt.. When ready to 
ferve, add muftard according to judgment. Clermant, 384. 

ty . To bake Herrings. | 

Having well cleaned your herrings, lay them on a board, take 
a little black and Jamaica pepper, a few cloves, and a good 
deal of falt; mix them together, then rub it all over the fith, 
lay them ftraight in a pot, cover them with allegar, tie {trong 
paper over the pot, and bake them in a moderate oven. If your 
allegar is good, ‘they will keep two or three months. You may 
eat them either hot or cold. 


Soals with force-meat. 

Provide a pair of large foals, or three or four of a leffer fize, 
take the {kin off from both fides, and foak them in a marinade 
for an hour. Dry them upon a cloth, cut them down the 


' 


middle, and with the point of your knife raife up the fillets. 


Make a little force-meat of the flefh of a couple of plaice or 
flounders, a morfel of fuet, feafon with a mufhroom or two, a 


| agen onion and parfley minced, pepper and falt, and nutmeg. 


crape a bit of bacon, and fry it very gently.. Let it cool, and 


pound it well with a bit of bread well foaked, and a couple of 


eggs, taking away one white. Lift up the flefh of the foals, and 


croud in as much as you can. Brufh fome egg over them, and 
{trew crumbs of bread, a little oil, or oiled butter, poured upon 


it. Bake them about half an hour, of a fine colour, and fend 
them up, garnifhed with fome little pats of your force-meat 
fried, and fome parfley. For your fauce, take a little fweet 
bafil, pimpernel, thyme, and parfley, a fhallot or two sn 

ne, 
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fine, with a ladle of your clear gravy, and a dafh of white wine, 
pepper, and falt. Boil all together for a few minutes, fqueeze 
in a lemon or two, and fend it up in a fifh fauce-boat. 

Small prills are good done in this manner, or any other firm- 


flefhed fifth. Verral, 72. renee: 
| Soals a-la-Francoife. 


Put a quart of water and half a pint of vinegar into an 


earthen difh; fkin and clean a pair of foals, put them into 


the vinegar and water, let them lie two hours, then take them 
out and dry them with a cloth; then put them into a ftew- 
pan with a pint of white wine, a quarter cf a pint of water, a 
very little thyme, a little {weet marjoram, winter favoury, and 
an onion ftuck with four cloves. Put in the foals, fprinkle a 


* very little bay-falt, and cover them clofe ; let them fimmer very 


gently till they are enough. ‘Take them out, lay them in a 
warm difh before the fire; put into the liquor, after it is 
{trained, a piece of butter rolled in flour; let it boil tll ofa 
proper thicknefs. Lay the foals into a difh, and pour the fauce 
over them. . 

A {mall turbot, or any flat fifh, may be dreffled in the fame 
manner. Majfon, 225. : 

To flew Soals. 

Having taken the flefh from the bones of your foals, cut each . 
of them into eight pieces. Put into a ftew-pan a quart of boiled _ 
gravy, a quarter of a pint of Madeira, or white wine, fome 
white pepper pounded, grated nutmeg, a piece of lemon-peel ; 
ftew thefe together for near an’ hour; add fome cream, a piece 


_’ of butter mixed with flour. Keep the fauce ftirring till it boils, 


put in the fith, ftew it for a quarter of an hour; take out the 
lemon-peel, {queeze in fome lemon-juice. The fifh may be 


_ ftewed whole in the fame fauce, and, if more conyenient, cut 


~- 


the fifth as before directed, and make a little gravy with the bones 
and head. 
To flew Soals, Plaice, or Flounders. 

Half fry them in three ounces of butter of a fine brown, then 
take up: your fifh, and put to your butter a quart of water, and 
boil it flowly a quarter of an hour, with two anchovies and an 
onion fliced ; then put in your fifh again, with an herring, 
arid ftew them gently twenty minutes; then take out your fih, 


_and thicken the fauce with butter and flour, and give it a .boil 5 


then ftrain it through a hair fieve over the fifh, and fend them 


up hot, 
Q'2 N.B. If 


fauce. They are a pretty difh for fupper. Raffald, 35. . 
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N. B. If you chufe cockle or oyfter liquor, put it in juft be- 
fore you thicken the fauce, or you may fend oyfters, cockles, or 


_ fhrimps, in a fauce-boat to table... Raffald, 31. 


To fry Soals. 

Having fkinned them, rub them over with yolk of egg, ftrew 
on them very fine bread-crumbs, or flour them; fry them witha 
brifk fire.—Anchovy fauce. 

Another way. pre 

Scale and trim the foals properly, and fkin the black fide; mix 
fome bread-crumbs with a very little flour ; bafte the foals with 
beat eggs, and ftrew them over with the bread-crumbs ; fry them 
in hogs’-lard of a good colour. Garnitfh with fried parfley, and 
ferve with anchovy fauce, &c. in a fauce-boat. Dalrymple, 312. 

To marinade Soals. 

Boil them in falt and water, bone and drain them, and lay 
them on a-difh with their belly upwards. Boil fome fpinach, 
and pound it in a mortar ; then boil four éggs hard, chop the 
yolks and white feparate, and lay green, white, and yellow 


‘among the foals, and ferve them up with melted butter in a boat. 


Farley, 136. 
| | To fry Whitings. 

Gut the whitings by the gills, trim and dry them well, bathe 
them with beat eggs, and roll them in fine bread-crumbs, mixed 
with a very little flour; fry them with hogs’-lard. of a good co- 
lour, and garnifh with fried parfley. Serve with plain butter, 
or what fauce you think proper, in a fauce-boat. : 

Another way. 
Wath, gut, and fkin them, turn the tails in their mouths, dry : 


them in a cloth, and flour them well all over; fill the frying-pan 


with lard enough to cover them. When it boils, put them in, 
and fry them of a fine brown. Lay them on a coarfe cloth to 
drain, then put them on a warm difh. Sauce—fhrimp, oyfter, 
or anchovy. They are proper garnifh for falmon or cod, Mdajon, 


227. 
To broil Whitings or Haddocks. 

Gut and wafh them, dry them with a cloth, and rub a little 
vinegar over them, it will keep the fkin on better. Duft them 
well with flour, rub your gridiron with butter, and let it be very 
hot when you lay the fifh on, or they will ftick ; turn them t#vo 
or three times on the gridiron. When enough, ferve them up, - 
and lay pickles round them, with plain melted butter, or cockle — 


Mackare! 


on 
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Mackarel & la Maitre d@ Hotel. — . 


- Take three-mackarel, and wipe them very dry with a clean 
cloth ; cut them down the back from head to tail, but not open 
them; flour them, and broil them nicely ; chop an handful of 
parfley, and an handful of green onions very fine, mix them up 
with butter, pepper, and falt. Put your roackarel in the dith, 
and put your parfley, &c. into the cut in the back, and put them 
before the fire till the butter is melted. Squeeze the juice of two 
lemons over them, and fendthem up hot. Giaf/e, 179. 

To broil Mackarel whole. | 
Clean your mackarel, fplit them down the back, and feafon 
» them with pepper and falt, fome mint, parfley, and fennel, 
chopped very fine. Flour them, and fry them of a fine light 
brown, and put them on a difh and ftrainer. Let your fauce be 
fennel and butter, and garnifh with pariley. Farley, 51. 


Mackarel au Court Bouillon. 

Put in a ftew-pan fome weak broth, half.aspint of white wine, 
fliced roots, onions, {weet herbs, pepper, and falt; boil this to- 
gether about half an hour, then boil the fifh in it;. make a fauce 
with a piece of butter, a little flour, one {hallot, chopped very 


” fine, fome fcalded fennel chopped, and a little of the boiling lis 


quid. When ready to ferve, add the fqueeze of a lemon. Cler- 


mont, 382. 
To bake Mackarel. 

Cut their heads off, wafh and dry them ina cloth, cut them 
open, rub the bone with a little bay-falt beat fine; take fome 
mace, black and white pepper, a few cloves, all beat fine; lay 
them in a long pan, and between every layer of fifh, put two or 
three bay-leaves, cover them with vinegar; tie writing-paper 
over them firft, and then thick brown paper doubled ; they muft 
be put into a very flow oven, and will take a long time doing. 


When they are enough, uncover them, let them ftand till they , 


are cold, then pour away all the vinegar they were baked in, co- 
ver them with fomd more vinegar, and put in an onion ftuck 
‘with cloves. Send them to a very flow oven again, and let 
them ftand two hours. They will keep a great while. Always 
take them out with a flice; the hands will fpoil them. The 
great bones taken out are good boiled.» 


To flew a Trout. 


Stuffa {mall trout with grated bread, a piece of butter, parfley . 
_ chopped, lemon-peel grated, pepper, falt, nutmeg, favory herbs 
and yolk of egg, mixed; put it into a {tew-pan, with a quit | 
o 
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of good boiled gravy, fome Madeira, an onion, a little whole 
pepper, a few cloves, a piece of lemon-peel; ftew it in this 
gently till enough; add a little flour mixed in fome cream, a lit- 
tle catchup; boil it up; fqueeze in fome lemon-juice. Majfon, 


231° 
Trout a-la-Chartreufe. 

Scale and clean the fifh, and cut each in three pieces; ftew 
them in broth, with pepper, falt, and two or three fliced lemons 
peeled. Make a fauce with a little butter rolled in bread-crumbs, 
chopped parfley, fhallots, mufhrooms, a little bafil, pepper, and 
falt, a little fifh broth, anda glafs of white wine. Put the fifth 
upon the difh you intend for table; fqueeze the juice of a Seville 
orange upon them, then the fauce over, and {trew them over with 
a few fine bread-crumbs. Dalrymple, 289. 

To fry Trout or Perch, . 

Scale, gut, and wafh them, dry them well, then lay them fe- ~~ 
parately on a board before the fire; two minutes before you fry 
them, duft them well with flour, and fry them a fine brown in ; 
roa{t drippings or rendered fuet. Serve them up with melted but- 
ter and crifpedparfley. Raffald, 36. ge ee 

Zo marinade Trout. i 

Fry them in a fufficient quantity of oil to cover them, put 
them in when the oil is boiling hot. When they are crifp, lay 
them to drain till they are cold; then take fome white wine and 
viaegar, of each an equal quantity, with fome falt, whole pep- 
per, nutmeg, cloves, mace, fliced ginger, favoury, {weet marjo- f 
ram, thyme, rofemary, a bay-leaf, and two onions; let thefe 
boil together for a quarter of an hour; put the fifh into a ftew- . 
pan, pour the marinade to them hot; put in as much oil as white 
wine and vinegar, which muft be according to the quantity of 
fith that are done, as the liquor muft cover them, ang they will 
then keep 2 month. Serve them with oil and vinegar. 


Pike with force-meat, : 
Prepare your pike thus:—-Gut it without cutting it open, but 

take care it is well cleaned; cut a notch down the back, from 
head to tail, turn it round, and faften the tail in the mouth, and 
lay if ina marinade. For your force-meat, take the udder of a — 
leg of veal, or the kidney part of a loin of lamb, fome fat bacon ~ 
cut indice, the fpawn or melt of the fifh, fome green onions, a 
mufhroon, or two, or truffles, parfley, and falt, a little nutmeg i 
and pepper; add a morfel of butter to fry it, chop it all well, gnd 
the crumb of a French roll foaked in cream or milk ; pound all 


together 


- 
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together in a large mortar, with three or four eggs; try if it is 
feafoned to your mind, and fill the belly of your fith, and clofe 
up that part that is cut in the back, make it nice and even; 
take two or three eggs, daub it well over; and {trew fome crumbs 
of bread upon it, and bake it in a gentle-oven ; the time, accord- 
ing to the bignefs of your pike. For your fauce, to two or three 
ladles of your cullis, add two or three large {poonfuls of whole 
capers, fome parfley minced fine, the juice of two lemons, a lit- 
tle minced fhallot, and ferve it up in your hot difh, but not poured 
over. 

As this difh is baked, garnifh with a large quantity of fried 
parfley. Verral, 37. | : 

To flew Pike. 


Make a brown with butter and flour, then add a pint of red 
wine, a faggot, four cloves, two dozen {mall onions half boiled, 
pepper and falt, then the pike cut in pieces. Stew it flowly till 
the fifh isdone. Take out the faggot, and add a piece of but- 
ter, When ready to ferve, add two chopped anchovies, and a 
fpoonful of capers ; garnifh with fried bread, and ferve the fauce 
over all. You may alfo add artichoke bottoms, mufhrooms, 
carp-roes, &c. Clermont, 338. 

To dref{s a Brace of Carp. 

Put a piece of butter into a ftew-pan, melt it, and put in a 
large fpoonful of flour, keep it ftirring till it is f{mooth ; then put 
in a pint of gravy, and a pint of red port or claret ; a little horfe- 
radifh fcraped, eight cloves, four blades of mace, and a dozen 
corns of all-{pice; tie them in a little linen rag; a bundle of 


fweet herbs, half a lemon, three anchovies, a little onion chopped _ 


very fine; feafon with pepper, falt, andchyan pepper, to your lik- 
ing; ftew it for half an hour, then {train it through a fieve into the 
pan you intend to put your fifth in. Let your carp be well 
cleaned and fcaled'; then put the fifh in with the fauce, and ftew 
them very gently for half an hour ; then turn them, and f{tew 
them fifteen minutes longer. Put in along with your fifh fome 
truffles and morels fcalded, fome pickled mufhrooms, an arti- 
choke bottom, and about a dozen large oyfters; {queeze the juice 
of half a lemon, {tew it five minutes; then put your carp in the 
difh, and pour all the fauce over ; garnifh with fried fippets, and 
the roe of the fifh done thus:—Beat the roe up well with the 
yolks of two eggs, a little flour, a little lemon-peel chopped fine, 


fome pepper, falt, and a little anchovy liquor. Have ready a 
_ pan of beef-dripping boiling ; drop the roe in to be as big as a 


crown piece; fry it of a light brown, and put it round the oa 
| . witl 
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with fome oyfters fried in batter, ‘and fome {craped horfe-radith, 
Stick your fried fippets in the dith. ox 

N. B. If you are in a great hurry, while the fauce is making, 
you may. boil the fifth with fpring water, half a pint of vinegar, 
a little horfe-radifh, and a bay-leaf. Put your filh in the difh, 
and pour the fauce over it. Glaffe, 124. 

To flew Carp white. 

Scale, gut, and wath them; put them into a, flew-pan, with 
two quarts of. water, half a pint of white wine, a little mace, 
whole pepper, and falt, two onions, a bunch of fweet herbs, and 
a ftick of horfe-radith ; cover the pan, clofe, Jet it ftland an hour 
and an half over a flow fire; then put a gill of white wine 
into a fauce-pan, with two anchovies chopped, an onion, a little 
lemon-peel, a quarter of a pound of butter rolled in flour, a little 
thick cream, and a Jarge tea-cup of the liquor the carp was 
ftewed in; boil them a few minutes, drain your carp, add to the 
fauce the yolks of two eggs mixed with a little cream ; when it 
boils up, fqueeze in the juice of half a lemon; difh 4 your 
carp, and pour your fauce hot upon it. Raffuld, 26. Farley, 74. 


To flew Carp brown. . | 
_ Put a quart of good gravy into the {tew-pan, add the blood of 
the carp, (if agreeable) half a pint of fmall beer, (if bitter, only 
a quarter of a pint) a quarter of a pint of red wine, a large onion, 
half a dozen cloves, a piece of lemon-peel, and horfe-radith 5 
let them ftew gently till reduced to the quantity that is wanted. 


Strain the liquor; add to it catchup, lemon-juice, fome of the 


hard roe bruifed, chyan, a little falt, if neceflary. Simmer this; — 


and, if not thick enough, mix a little flour fmooth in fome gra- 
vy, and boil it up in it, ftirring it. Let the carp be boiled, and 


well drained in a cloth; put it into the fauce, fimmer it two or 


three minutes. Let the remainder of the roe be mixed with 


egg, 2 little grated lemon-peel and nutmeg, fried in littlecakes; 


garnifh the difh with thefe fippets, cut with three corners, and 
fried dry, horfe-radifh and fliced lemon. Majfon, 235. 


To drefs Carp the beft way. 

When you kill your carp, fave the blood, fcale and clean them 
well; have ready fome rich gravy made of beef and mutton, fea- 
foned with pepper, falt, mace, and onion ; ftrain it off before you 
ftew your fith in it; boil your carp firlt before you ftew it in the 
gravy. Be careful-‘not to boil them too much before you put in 
the carp; then let-it ftew on a flow fire about a quarter of an 
hour, thicken the fauce with a good lump of butter ra in 


flour; garnifh your difh with fried oyfters, fried toaft cut three- 
corner ways, pieces of lemon, fcraped horfe-radith, and the roe 
of the carp cut in pieces, fome fried and the other boiled; fqueeze 
‘the juice of a.lemon into the fauce juft before you fend it up. 
Dith it up handfomely, and very hot. A pog 


Carp a-la-Facobine. | 

Put two dozen of fmall onions blanched in a ftew-pan, with 
a few fliced truffles, a piece of butter, and a faggot of pariley 
and fweet herbs; fimmer this on a flow fire till it catches a lit- 
tle ; then add three half pints of white wine, and put a carp to 
it cut in pieces, with a little broth, pepper, and falt; reduce the 
fauce ; when ready to ferve, adda liafon made of three yolks of 
eggs and cream, and the juice of half a lemon. Dalrymple, 267. 

To drefs Carp au Blue. 

Take a brace of carp alive, and gut them, but neither wafh 
nor fcale them; tie them to a fifh-drainer, and put them into a 
fifh-kettle, and pour boiling vinegar over till they are blue; or 
you may hold them down in a fith-kettle with two forks, and 

another perfon pour the vinegar over them. Put in a quart of 
__ boiling water, a handful of falt, fome horfe-radifh cut in flices 3 
boil them gently twenty minutes. Put a fifh-plate in the difh, a 
napkin over that, and fend them up hot. Garnifh with horfe- 
radifh. Boil half a pint of cream, and fweeten it with fine fu- 
gar for fauce, ina boat or bafon. Glaffe, 124. 
? To fry Carp. 

Take a brace of carp, fcale, gut, and clean them, dry them 
well in acloth, flour them, and put them into a frying-pan of 
boiling lard ; let them be of a fine brown. Fry the roes, and 

_ cut fome thin flices of bread with three corners; frythem. Lay 
the fith on acoarfe cloth to drain; then put them into the dith, 
the roes on each, the toafts between. Anchovy fauce. 


To fieww Tench or Carp. 

Having gutted and fcaled your fifh, wafh them, and dry them 
well with a clean cloth; dredge them well with flour, fry them 
imdripping, or fweet rendered fuet, till they are a light brown ;_ 
then put them in a ftew-pan, with a quart of water, and the 
fame quantity of red wine, a meat-fpoonful of lemon-pickle, an- 
other of browning, the’fame of walnut or mum-catchup ; a lit- 
tle mufhroom-powder, and chyan to your talte; a large onion. 
{tuck with cloves, and a ftick of horfe-radifh. Cover your pan 
clofe to keep in the fteam ; let them ftew gently over a flow fire 
till your gravy is reduced to juft enough to cover your fith in 
( the 
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the difh. Then take the fifh out, and put them on the difh you. 


intend for table; fet the gravy on the fire, and thicken it with 
flour and a large lump of butter; boil it a little, and ftrain it 
over your fifh. Garnifh them with pickled mufhrooms and 
fcraped horfe-radifh ; put a bunch of pickled barberries, or a 
fprig of myrtle in'their mouths, and fend them to table. 
It isa top-difly for a grand entertainment. Raffald, 2g. 
To fry Tench. : * 
Gut, wath, and dry them well in a cloth; flitthem down the 
back, fprinkle a little falt over them, and dredge them with 
flour ; fry them of a fine brown in boiling lard. _Sauce—an- 
chovy, with mufhrooms, truffles, and capers, all chopped {mall, 
_ and ftewed in gravy, with the juice of a lemon, and a little fifh- 


cullis. 
To fry Perch. 

Scale and gut your perch and wafh them clean; fcore them 
at fome diftance on the fides, but not very deep ; dry them well, 
and flour them all over; fry them in oiled butter. When they 
are of a fine brown, lay fome crifped parfley round the fifh. 
For fauce, take plain butter. Some make the following fauce : 
—Two ounces of browned butter ; put to it fome flour, a few 
chives chopped fmall, fome parfley, a few frefh mufhrooms cut 
fmall, anda little boiling water. Lay the perch in this liquor 
after they are fried, and let them {tew gently for four or five 
minutes ; then lay them in a warm difh ; add two large fpoon- 
fuls of capers cut fmall; thicken it up with butter and flour, an 
pour it over them. Mafon, 239. | 


To drefs Perch in Water Souchy. 

Having fcaled, gutted, and wafhed them, put fome falt in 
your water; when it boils, put in your fifh, with an enion cut 
in flices, and feparated into round rings, and an handful of parf- 
ley; put as much milk as will turn the water white. The 
perch. being enough, put them in a foup-difh, and pour a little 
of the water over them, with the parfley and the onions ; ferve 
it up with butter and parfley in a boat ; onions may be omitted, 
if you think proper. Trout may be boiled the fame way. 


Smelts a-la-St.-Menehoult. 


The fmelts being well cleaned, put them in a ftew-pan with — 


a piece of butter, chopped parfley, fhallots, green onions, {weet 


herbs, pepper and falt; give them a few turns in this over — 


the fire; then take them out, and add two or three yolks of 


eggs to the butter ; mix it well together, dip the {melts in 
an 


and ftrew them over with bread-crumbs. Serve with melted 
butter and lemon-juice, or verjuice ; or a relifhing fauce in a 
fauce-boat, and garnith with fried parfley. Clermont, 349. 


Smelis in favoury Felly. 

Seafon your {melts with pepper and falt, bake them and drain 
them. When they are cold, pour the jelly over them ; or break 
the jelly, and heap over them. 

To fry Smelts. 

Draw the guts out at the gills, but leave in the melt or roe ; 
dry them with a cloth, beat an egg, rub it over them with a fea- 
ther, and ftrew crumbs of bread over them. Fry them with 
hogs’-lard or beef-fuet, and put in your fifh when it is boiling 
hot. Shake them a little, and fry them till they are of a fine 
brown. Drain them on a difh, or in a fieve; and when you difh 

them up, put a bafon, bottom up, in the middle of your difh, 
and lay the tails of your fifh on it.. Farley, 57. 


To pitchcock Eels. 

Take a large eel, and fcour it well with falt to clean off all the . 
. flime; then flit it down the back, take out the bone, and cut it 

_ in three or four pieces; take the yolk of an egg and put over 
the infide, fprinkle crumbs of bread, with fome {weet herbs and 
parfley chopped very fine, a little nutmeg grated, and fome pep- 
per and falt mixed all together ; then put it on a gridiron over a 
clear fire, broil it of a fine light brown, difh it up, and garnifh 
with raw parfley and horfe-radifh; or put a boiled eel in the 
middle, and the pitchcocked round. Garnifh with anchovy 
fauce, and parfley and butter in a boat. Gilaffe, 184. 


“4 - Another way. 
Skin your eels, gut them and wath them, then dry them with 
a cloth; fprinkle them with pepper, falt, and a little dried fage ; 
turn them backward and forward, and fkewer them ; rub your 
gridiron with beef fuet, broil them a good brown, put them on 
your difh with: good melted butter, and lay round fried parfley. 


Raffald, 37. | 
Eel a-la-Nivernois. 

_ Skin and trim the eel, cut it in pieces about three inches long, 

and marinade it about two hours with oil, chopped parfley, fhal- 

lots, mufhrooms, pepper and falt; make as much of the mari- 

nade {tick to it as poffible ; ftrew it with crumbs of bread, broil. 

it on a flow fire, bafting with the remainder of the marinade; 

when done of a good colour, ferve with a Niverneis fauce, Dal- 

rymple, 279. : a 
f) 


238 | Of Fifi 
To few Eels. 


Skin, gut, and wafh your eels very clean in fix or eight wa- 
ters, to wafh away all the fand; then cut them in pieces about 
as long as your finger ; put juft water enough for fauce; put in 
a fmall onion ftuck with cloves, a little bundle of fweet herbs, 
a blade or two of mace, and fome whole pepper in a thin muflin 
rag. Cover it clofe, and let them ftew very foftly. 2 

Take care to look at them now and then ; put in a little piece 
of butter rolled in flour, and a little chopped parfley. When you 
_ find they are quite tender, and well done, take out the onion, 
{pice, and fweet herbs. . Put in falt enough to feafon it; then 
difh them up with the fauce. 

To broil Eels. 

Having fkinned and cileanfed your eels, rub them with the 
yolk of an egg, {trew over them bread crumbs,’ chopped parfley; 
fage, pepper, and falt; bafte them well with butter, and fet 
them in a dripping-pan ; roaft or broil them, and ferve them up 
with parfley and butter. 

| To broil or roaft Eels. . 

Having fkinned and cleaned a large eel, mix bread crumbs 
grated lemon-peel, parfley chopped, pepper, falt, nutmeg, a few 
oyfters chopped, a bit of butter, and the yolk of an egg. Stuff 
the eel, few it up, turn it round, rub it-with yolk of egg, ftrew 


over it fine bread-crumbs, flick on bits of butter, a little water. 


in the difh. Bake it either in a common or Dutch oven. Serve 
it with white fifh fauce; add to it what gravy comes from the 
fith, firft taking off the fat. The:oyfters in the ftuffing may be 
omitted. Or, iftrip the fkin off the eel to the tail, fcotch it, rub 


it with pepper and falt ; ftuff it with the above ingredients, draw - 


the fkin over it, fkewer it,round, hang it in the Dutch oven, 


roaft it ; or put it on a gridiron, at a great diftance, over a clear - 


fire. When it is near done, fet it lower to brown. ‘Anchovy, 
or white fifh-fauce. Ma/fon, 244. 


To fry Eels. } 

Cut one or two eels in pieces; cut out the back-bone, and 
{core iton both fides; marinade it about an hour «in vinegar, 
with parfley, fliced onions, fhallots, and four cloves; then drain 
it, bafte it with eggs and bread-crumbs, fry it of a good colour. 
Garnifh with fried parfley, and ferve with a relifhing fauce in a 
fauce-boat. Clermont, 344. 

To bake Sprats. = 
Rub them with falt and pepper; and to every two pints of 
vinegar 
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vinegar put one pint of red wine. Diffolve a penny-worth of 
cochineal, lay your fprats in a deep earthen difh; pour in as 
much red wine, vinegar, and cochineal, as will cover them 3 tie 
a paper over them, fet them in an oven all night. They will 
eat well, and keep for fome time. Kaffald, 34. : 


CHAP, XVL 


fe SoA C base 
| Sauce Poivrade. | 

AKE a little butter, fliced onions, bits of carrot, parfley- 

root, two cloves of garlick, two cloves, a laurel-leaf. Soak 

all together till it takes colour ; then add fome cullis, a little vi- 


negar and broth, falt and pepper ; boil it to the confiftence ef 
fauces; fkim and fift it for ufe. Dalrymple, 43. 


Sauce for a Cod’s Head. 

Pick outa good lobfter; if it be alive, ftick a fkewer in the 
vent of the tail to keep out the water. Throw an handful of fale 
into the water, and, when it boils, put in the Jobfter, which 
mutt boil half an hour. If it has {pawn, pick them off, and 
pound them exceedingly fine in a marble mortar. Put them in- 
to half-a pound of melted butter, then take the meat out of your 
lobfter, pull it in bits, and put it in your butter, with a large 
{poonful of lemon-pickle, the fame quantity of walnut-catchup, 
‘a flice of an end of a lemon, one or two flices of horfe-radifh, 
as much beaten mace as will lic on a fix-pence, and feafon to 
your tafte with falt and chyan pepper. Boil them one minute, 
and then take out the horfe-radifh and lemon, and ferve it in 
your fauce-boat. If lobfters cannot be had, you may make ufe 
of oyfters or fhrimps the fame way. And if you can get no kind 
“of fhell fith, you may then add two anchovies cut fmall, a fpoon- 
q ful of walnut-liquor, and a large onion ftuck with cloves. Raf 

\ fald, 21. Farley, 144. 
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Sey os | Parfley and Butter. yack 
Tie up fome parfley in a bunch, wafh it, and put it mto fome 
Boiling water with a little falt ; after it has boiled up very quick 
two or three times, take it out and chop it very fine ;, then mix 
it with fome melted butter. | 
Poor Man’s Sauce. z 
Cut fome young onions into water, with fome chopped parf- 
ley. It is very good with roafted mutton. 


x 


Another way, called by the French, Sauce a Pauvre 
FA Homme. 

Slice half a lemon, boil it in a little broth with two or three 
chopped fhallots, pepper and falt, and a fpoonful of oil; and 
ferve it in a fauce-boat. Clermont, 37. 

Lemon. Sauce for boiled Fowls. 

Take a lemon and gare off the rind, cut it into flices, and take 
- the kernels out, cut it into fquare bits; blanch the liver of the 
fowl and chop it fine; mix the lemon and liver together in a 
boat, and pour fome hot melted butter on it, and {tir it up.’ 
Boiling it will make it goto oil. - | . 

Mufbroom Sauce for white Fowls of all forts. 

Take about a quart’ of frefh mufhrooms, well. cleaned and 
wafhed, cut them in two, put them in a ftew-pan, -with a little — 
butter, a blade of mace, anda little falt; {tew it gently for half 
an hour, then add a pint of cream, and the yolks of two eggs — 
beat very well, and keep ftirring it till it boils up; then {queeze. 
half a lemon, put it over your fowls or turkies, or in bafons, or ~~ 
in a difh, with a piece of French bread, firft buttered, then x 
toafted brown, and juft, dip it in boiling water; put it in the 
difh,.and mufhrooms over. Glaffz, 70. Farley, 140. | 

Celery Sauce. we 

Wath and clean ten heads of celery, cut off the green tops, 
and take out the outfide ftalks, cut them into thin bits, and boil 
it in gravy till it is tender; thicken it with flour and butter, 
and pour it over your meat. _ A fhoulder of mutton, or a 
fhoulder of veal, roafted, is very good with this fauce. Raf- 
fald, 104. | : 

Caper Sauce. Ga 

Take fome capers, chop half of them, put the reft in whole ; 
chop alfo a little parfley very fine, with a little bread grated very 
fine, and fome falt ; put thefe into butter melted: very fmooth. | 
‘Some only chop the capers a little, and put them into the butter, 
Farley, 139, from Ma/on, 320. 

Shallot 


- 
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Shallot Sauce. 
- "Take five or fix fhallots, chopped fine, put them into a fauce.- 
_ pan with a gill of gravy, a fpoonful of vinegar, and fome pep- 
per and falt; ftew them for a minute, then pour them into your 
difh, or put it in- fauce-boats. | : 
Egg Sauce. 

Take two eggs and boil them hard. Firft chop the whites, 
then the yolks, but neither of them very fine, and put them to- - 
gether. ‘Then 'put them into a quarter of a pound of good 
melted butter, and ftir them well together. 

‘ | Apple Sauce. | 

Pare, core, and flice your apples, then put a little water in 
the fauce-pan to keep them from burning, and a bit of lemon- 
peel. When they are enough, take out the.peel; bruife the apples, 
add a lump of butter, and a little fugar. teres. 


> Onion Sauce. 
_ Boil eight or ten large onions, change the water two or three 
‘times while they are boiling. When enough, chop, them on a, 
board to keep them from growing of a bad colour’; put them 
in a fauce-pan with a quarter of a pound of butter, and. two 
{poontuls of thick cream ; boil it a little, and pour it over your 
dith. Raffald, 59. 
| Another way. | 

Flaving peeled your onions, boil them in milk and water, put 
aturnip with them into'the pot (it draws out the ftrengtl) ; 
change the water twice; pulp them through a cullender, or 
' chop them; then put them in a fauce-pan with fome cream, a 
piece of butter, a little flour, fome pepper and falt. They mutt 
be very {mooth. | 
es 30; 'f bas} Goofeberry Sauce. 
Put fome coddled goofeberries, a little juice of forrel, and a 
little ginger, into fome melted butter: 


» Fennel Sauce. 


a Having boiled. a bunch of fennel and parfley, chop it fmall, | 
and ftir into it fome melted butter. } 


; Bread Sauce. 
_ Puta pretty large piece of crumb of bread, that is not new, 
into half a pint ‘of water, with an onion, a blade of mace, and 
a few pepper-corns in a bit of cloth ; boil thefe a few minutes ; 
take out the onions and fpice, mafh the bread very {mooth, ‘add 
@ piece of butter and a little falt. 
: aR | | Bread 


- 


\ 


f 
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_Bread-fauce for a pig is made the fame, with the addition of 
a few currants picked, wafhed, and boiled in it. 


Mint Sauce. 


Wath your mint perfectly clean from grit and dirt, chop it 


very fine, and put to it vinegar and fugar. 
“3 Sauce Robert. 

Cut fome large onions into fquare pieces, cut fome fat bacon 
in the fame manner, put them together in a fauce-pan over the 
fire, fhake them round to prevent their burning. When they 


are brown, put in fome good veal gravy, with a little pepper and — 


falt; let them ftew gently till the onions are tender, then put 


in a little falt, fome muftard and vinegar, and ferve it hot. 


Mafon, 323- Farley, 140. ‘ 
Another way. 


Slice feveral onions, fry them in butter, turning often till they. | 
take colour ; then add a little cullis and good broth, pepper and — 


falt; let them boil half an hour, and reduce to a fauce ; when 

ready, add muftard. You may fift it for thofe who only like the 

flavour of onions. Dalrymple, 41. | r 
Anchovy Sauce. 


Put an anchovy into a pint of gravy, then take a quarter of 


a pound of butter rolled in flour, and ftir all together till it boils. — 


You may add a little juice of lemon, catchup, red wine, and _ 


walnut liquor, juft as you think proper. 
Plain butter melted thick, with a fpoonful of walnut pickle, 


or catchup, is a good fauce, or anchovy : in fhort, you may put 


as many things as you pleafe into fauce. Glaffe, 123. 
Shrimp Sauce. 


| 


Wath half'a pint of fhrimps very clean, and put them into — 


a ftew-pan, with a fpoonful of anchovy liquor, and a pound of — 


butter melted thick. Boil it up for five minutes, and fqueeze 


in half a lemon. Tofs it up, and put it into your fauce- 
boat. iit 


To crifp Parfle 


Having picked and wafhed your settee: put it into a Dutch 


oven, or on a fheet of paper; do not fet it too near the fire 3 
turn it till it is quite crifp.. Lay little bits of butter on it, but 


it. 


7 
‘7 


Take fome freth forrel-leaves, pick off the ftalks, st the 


ves, | 


not to be greafy. It is a better method than that of frying 


Plain Sour Sauce. | y | 


: 
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leaves, and put them into a plate with their juice ; ftrew on fome 
pepper and alt, ftir it all together, and ferve it cold. 


White Sauce for Fifh. 

Having wathed two anchovies, put them into a fauce-pan, 
with one glafs of white wine, and two of water, half a nutmeg, 
anda little lemon-peel. When it has boiled five or fix minutes, 
ftrain it through a fieve. Add to it a {fpoonful of white wine 
vinegar, thicken it a little, then put in-near a pound of butter 
‘tolled in flour. Boil it well, and pour it hot upon your fifh. 
Raffald, a7. 

White Sauce for Fowls or Chickens. 

Take a little ftrong veal’ gravy, with a little white pepper, 
mace, and falt, boiled in it. Have it clear from any {kin or 
fat. As much cream, with a little flour mixed in the cream, 
a little mountain wine to your liking. Boil it up gently for 
‘five minutes, then ftrain it over your chickens or fowls, or in 
boats. 

A white Sauce for Veal. 

To a pint of good veal gravy, put a {poonful of lemon-pickle, 
half an anchovy, a tea-{poonful of mufhroom powder, or a few 
pickled mufhrooms ; give it a gentle boil; then put in half a.’ 
pint of cream, the yolks of two eggs beat fine; fhake it over the 
ire after the egos and cream are in, but do not let it boil, as that 
would curdle the cream. | 

| Sauce Ravigotte d-la-Bourgeoife. 

Provide fome fage, parfley, a little mint, thyme, and bafil ; 

tie them ina bunch, and put them into a fauce-pan of boil- 
‘ing water ;, let them boil a minute, then take them out, and 
{queeze the water from them ; chop them very fine, and add to 
them. a clove of garlick, and two large onions minced fine. Put 
them into a ftew-pan with half a pint of broth, fome pepper, 
and a little falt ; boil them up, and put ina fpoonful of vine- 
gar. Mafon, 324. : 
Sauce d-la-Nivernois. 

Put in a fmall ftew-pan two flices of ham, a clove of garlick, ’ 
a laurel-leaf, fliced onions and roots; let it catch, then add a 
little broth, two {poonfuls of cullis, a {poonful of taragon vine- 
gar; ftew it an hour on a flow fire, then fift itithrough a fieve, 
and ferve it for a relifhing fauce. Clermont, 3I. 

o Sauce for Pheafants or Partridges. / 
Thefe birds are ufually ferved.up with gravy-fauce in the difh, 
and bread-fatice in a boat, : 

a R 2 | Sauce 


\ 
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Sauce for Wild Duck, Teal, Se. 


Take a proper quantity of veal-gravy, with fome pepper and 
falt; {queeze in. the juice of two Seville oranges ; add a little red 
wine, and let the red wine boil fome time in the gravy. — 

To make Force-meat Balls. ) 

Force-meat balls are a great addition to all made-difhes, 


made thus :—Take half a pound of veal, and half a pound of 
faet cut fine, and beat in a marble mortar or wooden bowl. 


- Have a few fweet herbs and’ parfley fhred fine, a little mace 


dried and beat fine, a {mall nutmeg grated, or half a large one, 
a little lemon-peel cut very fine, a little pepper and falt, and 
the yolks of two eggs. Mix all thefe well together, then roll 
them in little round balls, and fome in little long balls ; roll — 
them in flour, 4nd fry them brown. If they are for any thing 
of white fauce, put a little water in a fauce-pan, and when | 


the water boils, put them in, and let them boil for a few mi- | 


nutes, but never fry them for white fauce. Glaffe,21. Farley, 
4394 . 
who Sauce for a boiled Salmon. , 

Having boiled'a bunch of fennel and parfley, chop them fmall, 


‘and put it into fome good melted butter, and fend it to table m a. 


{auce-boat ; another with gravy-fauce. ; | 
To make the gravy-fauce, put a little brown gravy into 2. 
fauce-pan with one anchovy, a tea-{fpoonful of lemon-pickle, a 
meat-f{poonful of liquor from your walnut-pickle, one or two 
{poonfuls of the water that the fifh. was boiled in; it gives it a 
leafant flavour ; a ftick of horfe-radifh, a little browning and 
falt; boil them three or four minutes, thicken it with flour and 
a good lump of butter, and ftrain it through an hair fieve: 1 
N. B. This is a good fauce for molt kinds of fith.  Raf- 
fald, 242. mE | 
“2 An excellent Sauce for moft kinds of Fifh. Cae | 
Take fome mutton or veal gravy, put to it a little of the wa- 
ter that drains from your fifth ; when boiled enough, put it ina | 
fauce-pan, and put in a whole onion, one anchovy, a fpoonful : 
of catchup, and a glafs of white wine; thicken it with a lump 
of butter rolled in flour, and a fpoonful of :cream ; if you have © 
oyfters, cockles, or fhrimps, put them in after you take it off the — 
fire, but it is extremely good without. You may ufe rol 
inftead of white, by leaving out the cream. ‘aes | 


To make Oyfter Sauce. 


7 : : é 4 | 
The oyfiers being opened, wath them out of the liquor, then” 


* 
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firain it; put that and the oylters into a little boiled gravy ; juft 
feald them ; add fome cream, a piece of butter mixed with flour, 
and fome catchup; fhake all up; let it boil, but not much, as 
it will make the oyfters grow hard and fhrink ; yet care fhould 
bé taken that they are enough, as nothing is more difagreeable 


than for the oyfters to tafte raw. Or melted. butter only, with 


the oyfters and their liquor... Adafon, 327. 


p Another way. 
Take a pint of large’ oytiers, {cald them, and then ffrain them 
through a; lieve, wath the oyiters very clean in cold water, and 


take the beards of ; put. them’ in a flew-pan, pour the liquor 


-overthem, but be careful to pour the liquor gently out of .the 


ad 


vellel youshave firained it into, and you will deave all the fedi- 
ment at the bottom, which you mutt avoid putting. into. your 
flew-pan;  then.add a large fpoonful of anchovy liquor, two 
blades of mace, half a lemon; enough butter rolled in flour to 
thicker it; then put in half a pound. of butter, boil it up till 
the butter is melted, then take out the mace'and lemon, fqueeze 
the lemon-juice into the fauce, give it a boil up, ftir it all the 


‘time, and then put it into your boats or bafons. 


plain butter. Ma/on, 327. 


t 


WN. B. You may put in a f{poonful of catchup, or the fame 
quantity of mountain wine. , Glaffe, 123. 

Afpic Sauce. | : 

Infufe chervil, tarragon, burnet, garden-crefs, and a_little 
mint, in a little cullis for above half an hour; then fift it, and 
add to it a fpoonful of garlick-vinegar, pepper, and falt ; ferve 
up ina fauce-boat. Clermont, 38. 

| Lobfier Sauce. | , 

Bruife the body of a lobfter into thick melted butter, and cut 
the flefh into it in fmall pieces; ftew all together, and give it a 
boil; feafon with a little pepper, falt, and a very ‘fmall quantity 
of mace. 

Another way. 
_ Procure a lobfter that has a good deal of {pawn, pull the meat 


"to pieces with a fork ; do not chop it; bruile the body and the 


{pawn with the back of a fpoon ;_ break. the fhell, boil it in a 
little water to give it a colour ; {train it off, melt fome butter in 
it very fmooth, with a little horfe-radifh and a very little chyan ; 
take out the horfe-radifh, mix the body of the lobfter well with 
the butter, then add the meat, and give it a boil, with a fpoon- 
ful of catchup or gravy, if agreeable. Some people choofe only 


pe 


Ries { Gulligfes 
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2.4.6 Of Sauces. | 

[ CullifJes are ufed for thickening all forts of ragoos, Jibs ete; 
and to give them an agreeable flavour. I have given the following 
receipts for making feveral of them, as they may probably be agree- 
able to fome of my readers; though I have found by long expe- 
rience, that Lemon-pickle and Browning (which fee) anfwers 
much better both for tafte and beauty. It 1s infinitely cheaper, and 
prevents a great deal of unneceffary trouble. | 


~- A Cullis for all forts of Ragoos and rich Sauces. 


Take two pounds of veal, two ounces of ham, two or three 
clovés, a little nutmeg, a blade of, mace, fome parfley-roots, two 
carrots cut to pieces, fome fhallots, two bay-leaves ; fet thefe 
over a ftove in an earthen veflel ; let them do very gently for 
half an hour clofe covered, obferving they do not burn; put 
beef-broth to it, let it ftew till it is as rich as it is required to 
be, and then {train it. 


A Cullis for all forts of Butcher’s Meat. 

The quantity of your meat mult be proportioned to your 
company. If ten or twelve, you cannot take lefs than a leg of 
veal-and an ham, with all the fat, fkin, and outfide cut off.. Cut 
the leg of veal in pieces about the thicknefs of your fift; place 
them in your ftew-pan, and then the flices of ham, two carrots, 
an onion cut in two ; cover it clofe, let it ftew foftly at firft, and 
as it begins to brown, take off the cover and turn it, to colour 
it on all fides the fame; but take care not to burn the meat. 
When it has a pretty brown colour, moiften your cullis with 
broth made of beef, or other meat; feafon your cullis with a 
little fweet bafil, fome cloves, with fome garlick ; pare a lemon, 
cut it in flices, and put it into your cullis, with fome muth- 
rooms. Put into a ftew-pan a good lump of butter, and fet it 
over a flow fire ; put into it two or three handfuls of flour, ftir 
it with a wooden ladle, and let it take a colour. If your cullis 
be pretty brown, you muft put in fome flour. Your flour be- 
ing brown with your cullis, pour it very foftly into your cullis, 
keeping it ftirring with a wooden ladle ; then let your cullis ftew 
foftly, and fkim off all the fat ; put in two glafles of Champagne, 
or other white wine ; but take care to keep your cullis very thin, 
fo that you may take the fat off and clarify it. To clarify it, 
you muft put it in a ftove that draws well, and cover it clofe, 
and let it boil without uncovering till it-boils over ; then uncover 
it, and take off the fat that is round the ftew-pan, then wipe it 


off the cover alfo, and cover it again. -When your cullis i 
take 
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take out the meat, and ftrain your cullis through a ftrainer. 
This cullis is for all forts of ragoos, fowls, pies, and terrines. 


Glaffe, 108. 
A Cullis for Fifh. . 

Gut a large pike, and lay it whole upon the gridiron ; turn it 
often, When done, take it off; take off the fkin, and take the 
mieat from the bones ; boil fix hard eggs, and take out the yolks; 
blanch a few almonds, beat them to a pafte in a marble mortar, 
and then add the yolks of the eggs ; mix thefe well with butter, 
and put in the fifh;. beat them all to mafh; then take half a 
dozen onions, and cut them into flices, two parfnips, three 
carrots; fet on a {tew-pan, put in a piece of butter to brown, 
and when it boils, put in.the roots; turn them till they are 
brown, and then pour in a little pea broth to moiften them. 
When they have boiled a few minutes, ftrain it into another fauce- 
pan ; put in a whole leek, fome parfley, and {weet bail, half a 
dozen cloves, fome mufhrooms and trufiles, and a few crumbs 
of bread; let it few gently a quarter of an hour, and then put 

in the fifth from the mortar; let it ftew fome time longer ; it 
muft not boil up, becaufe that would make it brown. When 
it is done, {train it through a coarfe fieve. 

It ferves to thicken all made-difhés, and foups for Lent. 


i Ham Cullis. 

This is done with flices of veal-fillet, and ham fufficient to 
give it a pretty {trong tafte; add all forts of roots; then add 
broth without falt, a glafs of white wine, a nofegay of thyme 
and parfiey, haif a laurel-leaf, one clove of garlick, a few mutfh- 


- rooms, and fhallots. Dalrymple, 11. 


A white Cullis. 

Cut a piece of veal into fmall bits, take fome thin flices of 
ham, and two onions cut into four pieces; moiften it with broth, 
feafoned with mufhrooms, a bunch of* parfley, green onions, 
and three cloves ; let it ftew. Being ftewed, take out all your 
meat and roots with a fkimmer, put in a few crumbs of bread, 
and let it ftew foftly ; take the white of a fowl, or two chickens, 
and pound it in’a mortar; when well pounded, mix it in your 
cullis, but it muft not boil, and your cullis mui{t be very white ; 
but if it is not white enough, you muft pound two dozen of 
__ fweet almonds blanched, and put into your cullis. Letit be of a 

_ good tafte, and ftrain it off, then put it in a fmall kettle, and 
keep it warm, ‘You may ufe it for white loaves, white cruft of 
bread and bifcuits. Glaffe, 110. . ; 

OR | = A Family 


. 
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A Family Cullis. 


Take a piece of butter rolled in flour, ftir it in your ftew-pan 
till the flour takes a.fine yellow colour; then add. {mall broth, 
a little gravy, a glafs of white wine, a bundle of parfley, thyme, 
Jaurel, and {weet bafil, two cloves, a little nutmeg or mace, a 
few mufhrooms, whole pepper, and falt; boil for an hour ona ~ 
flow fire ; fift it through a lawn fieve, well fkimmed from fat. 
‘This cullis is made either with meat or fifh broth, according to 
your fancy. Clermont, g. 

To make Lemon Pickle. 

‘Take twenty-four lemons, grate off the out-rinds very thin, - 
and cut them in four quarters, but leave the bottoms whole, 
rub on them equally half a pound of bay-falt, and fpread them 
cn a large pewter difh; either put them in a cool oven, or let 
them dry gradually by the fire, till all the juice is dried into the 
peels ; then put them into a well-glazed pitcher, with an ounce 
of mace, and half an ounce of cloves beat fine, an ounce of nut- 
meg cut into thin flices, four ounces of garlick peeled, half.a 
pint of muftard-feed bruifed a little, and tied ina muflin bag ; 
' pour two quarts of boiling white wine vinegar upon them, clofe 
the pitcher well up, and let it ftand five or fix days by the fire ; 
fhake it well up every day, then tie it up, and let it ftand for 
three months to take off the bitter, When you bottle it, put 
the pickle and lemon in an hair fieve, prefs them well to get out 
the liquor, and let it ftand till another day,’ then pour off the 
fine, and bottle it. Let the other ftand three or four days, and 
it will refine itfelf. Pour it off, and bottle it ; let it ftand again, _ 
and bottle it till the whole is refined. It may be put into any 
white fauce, and will not hurt the colour.. It is very good for» 
fith-fauce and made-difhes. A tea-fpoonful is enough for 
white, and two for brown fauce for a fowl. It is a molt ufe- 
fyl pickle, and gives a pleafant flavour. Always put it in be- 
fore you thicken the fauce, or put any cream in, left the fharp- 
nefs fhould make it curdle. Raffald, 80. 
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CHAP. XVIL 


ELEGANT SMALL SAVOURY DISHES OF 
VEGETABLES, FRUITS, &c. 


Artichoke Bottoms with Eggs. 


AKE your artichoke bottoms, and boil them in hard wa- 

ter; if dry ones, in foft water; put a good lump of but- 

ter in the water; it will make them boil in half the time, and 

they will be white and plump. When you put them up, put 

the yolk of an hard egg in the middle of every bottom, and 

pour good melted butter upon them, and ferve them up. You 

‘may lay afparagus or broccoli between every bottom. Raffaid, 
290. 


To fry Artichoke Bottoms. 

Having blanched them in water, flour them and fry them 
in frefh butter. Lay them in your difh, and pour melted but 
ter over them. Or you may puta little red wine into the butter, 
and feafon with nutmeg, pepper, and falt.. Glaffe. 197. Far- 
ley, 56. | 

4A Ragoo of Artichoke Bottoms. 

_. Ifdried, let them lie in warm water for two or three hours, 
changing the water ; put to them fome good gravy, mufhroom 
catchup or powder, chyan, and falt; thicken with a little flour. 
Boil thefe together, . . 

- A Ragoo of Celery. 

Cut the white part of your celery into lengths, boil it till it 
is tender; fry and drain it, flour it, put into it fome rich gravy, 
a very little red wine, falt, pepper, nutmeg, and catchup ; boil 
it up. - 

Another way. 

Having taken off all the outfides of your heads of celery, cut 

_ them in pieces, put them in a tofling-pan, with a little veal-gravy 
Or water; boil them till they are tender; put to it a fpoonful 
of lemon-pickle, a meat-fpoonful of white wine, anda a a 

. i thicken 
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thicken it with flour and butter, and ferve them up with fippets. 


Raffaid, 286. j 
To fry Celery. 

When boiled, dip it in-batter, fry it of a light brown in hogs’-: 

lard; put it on a plate, and pour melted butter over it. 
Cucumbers fiewed. 

Having pared your cucumbers, flice them about the thick- 
nefs of a crown piece; flice fome onion. Fry them both; 
drain and fhake.a little flour over them. Put them into a ftew- 
pan with fome good gravy, chyan, and falt; ttew them till ten- 
der. Or they may be f{tewed in their own liquor, without be- 
ing fried; chyan, and falt. Or take out the feeds, quarter the 
cucumbers, ftew them till clear in fome boiled gravy; mix a ~~ 
little four with fome cream, a very little white wine, and white 
pepper pounded. Boilit up. Mafon, 338. 

: To ragoo Cucumbers. | 

Slice two cucumbers and two onions, and fry them in a little 
butter, then drain them in a fieve, put them into a fauce-pan, 
addifix fpoonfuls of gravy, two of white wine, and a blade of 
mace; let them ftew five or fix minutes. Then take a piece 
of butter as big as a walnut rolled in flour, a little falt, and 
chyan pepper ; thake them together, and when it is thick, difh 
them up. Glaf/e, 113... ‘vate & 

Cucumbers with Eggs. 

Pare fix large young cucumbers, and cut them into fquares — 
about the fize of a dice; put them into boiling water ; let them 
boil up, and take them out of the water, and put them intoa 
ftew-pan, with an onion {tuck with cloves, a good lice of ham, 
a quarter of a potnd of butter, and a little falt ; fet it over the 
fire.a quarter of an hour, keep it clofe covered, fkim it well, and 
fhake it often, as it is apt to burn; then dredge ina little four 
over them, and put in as much veal-gravy as will juft cover 
the cucumbers; {tir it well together, and keep a gentle fire 

under it till no fcum will rife; then take out the ham and 
onion, and put in the yolks of two eggs, beat up with a tea~ 
cupful of cream ; {tir it well for a minute, then take it off the 
fire, and juft before you put it in the dith, fqueeze in a little | 
lemon-juice. Have ready five or fix poached eggs to lay om ~ 
the top. 


tet, Fm 
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_ _. Cucumbers fluffed with Foree-meat. ‘oth 
Peel as many cucumbers as you propofe for a difh ; ta out | 
the middle with an apple corer, blanch them a little in boiling 
é . water, x! 
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water, and fill them with a force-meat made of roafted poultry ; 
braze them with fome thin. tlices of bacon, a little broth, two or 
three onions, a faggot of pariley and fweet herbs, one carrot 
fliced, three cloves, a little whole pepper and falt. When 
done, drain and wipe them, and ferve with a good relifhing cul- 
lis-fauce. 

To ragoo Mufbrooms. 

Peel fome large mufhrvoms, and-take out the infide. Broil 
them on a gridiron, and when the .outfide is brown, put them 
in a toffing-pan, with a quantity of water fufficient to cover 
them. Let them ftand ten minutes, them put to them a {poon- 
ful of white wine, as much of browning, and a very little alle- 
gar. ‘Vhicken it with butter and flour, and boil it a little. 
Serve it up with fippets round the difh. Farley, 80, from Raf- 
Jald, 288. : 

- Another way. 

Scrape the infide of. fome large mufhrooms, and. broil, them. 
When a little brown, put them into fome gravy thickened with 
ale, a little flour, a very little Madeira, falt, and chyan ; a little 


juice of lemon. Boil thefe. together. 


To flew Mufbrooms. 
~ Firft put your ‘mufhrooms in falt and water, then wipe them 
with a flannel, and put them again in falt and water; then throw 
them into a fauce-pan by themfelves, and let them boil up as 
quick as poffible; then put in a little chyan pepper and a little 
mace: let them {tew in this a quarter of an hour, then add a tea- 
cupful of cream, with.a little flour and butter the fize of a wal- 
nut, Serve them up as foon as done. 
~— Mufbroom Loaves. 
‘Take {mall buttons, and wafh them as for pickling ; boil the 

a few minutes in a little water; put to them a little cream, a 
piece of butter rolled in flour, falt, and pepper ; boil this up, and 
fill fome fmall Dutch loaves. If they are not to be had, fmall 
French rolls will do, the crumb taken out; but not fo well as 
the loaves. Ma/on, 339. 

, Stewed Peas and Lettuce. 

Take a quart of green peas and two large cabbage-lettuces, cut 
{mall acrofs, and wafhed very clean; put them in a ftew-pan 
with a quart'of gravy, and ftew them till tender; put in fome 
butter rolled in flour, feafon with pepper and falt.. When of a 
proper thicknefs, difh them up. 

N. B. Some like them thickened with the yolks of four cB ; 

Py | others 


Y 


~ bd “= a 
, ’ 7 
« 
- 


252 Elegant fmall Savoury Difbes : 
others prefer an onion chopped very fine, and ftewed with them, 
with two or three rafhers of leanham. Gaffe, 116. 
Another way. | 
Boil and drain the peas, flice and fry the lettuce; put them 
into fome good gravy ; {hake in a little flour ; add chyan and falt, 
and a very little fhred mint ; boil this up, fhaking it. 
Another way. 
Having fhelled your peas, boil them in hard water, with falt 
in it, drain them in a fieve; then flice your lettuces and fry them 
in frefh butter; put your peas and lettuces into a tofling-pan, 
with a little good gravy, pepper, and falt ; thicken it with flour 
and butter, put in a little fhred mint, and ferve it up ina foup- 
dith. Raffald, 289. ; 
To ragoo A/paragus. | 
Scrape and clean one hundred grafs, and throw them in cold 
water ; then cut as far as they are good and green, and take two 
heads of endive, clean picked and wafhed, and cut very fmall, 
a young lettuce, clean wafhed and cut {mall, and a large onion 
peeled and cut fmall. Put a quarter of a pound of butter into a 
ftew-pan, and when it is melted, throw in the above ingredients. 
Tofs them about, and.fry them ten minutes ; then feafon them 
with a little pepper and falt, fhake in a little flour, tofs them 
about, and pour in half a pint of gravy. Let them ftew till the, 
fauce is very thick and good, and then pour all into your difh.. 
Garnifh with a few of the little tops of the grafs, Farley, 80. 
Afparagus and Eggs. it 
Toaft a piece of bread as large as you have occafion for, butter, 
it, and lay it in your difh; butter fome eggs and lay over it. In, 
the mean time, boil fome grafs tender, ‘cut it fmall, and lay it 
over the eggs. Pay 
N. B. The eggs are buttered thus:-—take as many as you 
want, beat them well, put them into a fauce-pan with a. good 
piece of butter, a little falt; keep beating them with a fpoon till 
they are thick enough, then pour them on the toaft, 
Aan Amulet of Afparagus. 
Beat up fix eggs with cream, boil fome fine afpgragus, and 
when boiled, cut off all the green in fmall pieces ; mix them 
with the eggs, and add pepper and/falt. Make your pot hot, 


and put in a flice of butter; then put them in, and fend them up 


hot. . They may be ferved on buttered toafts. et 
To make an Amulet. he 


Beat fix eggs, ftrain them through a hair fieve, and put them 
into 
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into a frying-pan, in which is prepared a quarter of a pound of 
hot butter. ‘Chrow in a little boiled ham, fcraped fine, fome 
fhred parfley, and feafon them with pepper, falt, and nutmeg, 
Fry it brown on the under fide, and lay it on your difh, but do 
not turn it. Hold a hot falamander over it for half a minute, 
to take off the raw look. of the eggs. Some put in. clary and 
chives, and fome put in onions. Serve it with curled parfley 
ftuck in it. : 
| | An Amulet with Ontons. 

Fry four fliced onions in butter, till they are quite done. Add 
the yolks of three eggs, and a little chopped parfley. Make two 
{mall amulets without falt, put the onions upon them, and a few 
fillets of anchovies; roll them lengthways. Have ready tome 
pieces of bread cut like toafts, and fried in. butter, Cut the 
amulets the fame fize of the bread upon which you put them. 
Pour a little melted butter over, and {trew them with rafped Par- 
mefan cheefe and bread crumbs. Give them a colour in the 
oven, and ferve with a relifhing-fauce under. Dalrymple, 413- 
| To ragoo Cauliflowers. | 

Take a large.cauliower, or two fmall ones, pick as if you 
intended them for pickling ; ftew them till they are enough in a 
rich brown cullis, feafoned with pepper and falt; put them in a 
dith, and pour the cullis over them. Boil fome {prigs of the 
cauliflower very white, and lay round them. Majon, 337- 
Farley, 81. 

‘: | To broil Potatoes. 

“Boil them, then peel them, cut them in two, and broil them 
till they are brown on both fides; then lay them in the plate or 
difh, and pour melted butter over them. rl 

nhc To fry Potatoes. f 
Cut your potatoes into thin flices, as large as a crown piece, 
fry them brown, lay them in the plate or difh, pour melted but- 
ter and fack and fugar over them. ‘Thefe make a pretty corner 
plate. f | 

To mafb Potatoes. 

Boil them, peel them, and put them into a fauce-pan ; mafh 
them well, and put a pint of milk to two pounds of potatoes; _ 
add a little falt, ftir thern well together, and take care that they 
do not ftick to the bottom; then take a quarter of a pound of 
butter, ftir it in, and ferve it up. 

. To fcollop Potatoes. 

Having firft boiled your potatoes, beat them fine ina ee 
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with good cream, and a lump of butter and falt; put them into 
{collop fhells, make them fmooth on the top, fcore them with a 
knife, lay thin flices of butter on the top of them, put them in | 
a Dutch oven to brown before the fire. ‘Vhree thells is fufficient 

fora difh. Raffald, 287. ‘ 


To fry Chardoons. 

Cut them about fix inches long, and {tring them, then boil 
them till tender. Take them out, have fome butter melted in 
your ftew-pan, flour them, and fry them brown. Send them in 
- adifh, with melted butter in a cup. Or you may tie them up 
in bundles, and boil them like afparagus. Put a toaft under 
them, and pour a little melted butter over them; or cut them 
into dice, and boil them like peas. ‘Tofs them up in butter, 
and fend them up hot. G/affe, 195. 


Chardoons a-la-Fromage. 

String them, cut them an inch long, ftew them in a little red 
wine till they are tender ; feafon with pepper and falt, and thick- 
en it with a piece of butter rolled in flour ; then pour them into 
your difh, fqueeze fome juice of orange over it, then fcrape Par- 
mefan or Chethire cheefe all over them ; then brown it witha 
cheefe iron, and ferve it up quick and hot. 


To flew Pears. . | 

Take fix pears, pare them, and either quarter them or ftew 
them whole. Lay them in a deep earthen pan, with a few 
cloves, a piece of lemon-peel, a gill of red wine, and a quarter 
of a pound of fine fugar. If the pears are very large, they will 
require half a pound of fugar, and half a pint of red wine. Co-_ 
ver them clofe with brown paper, and ftew them in an oven till 
they are'enough. ‘They may be ferved up hot or cold. They 
make a very pretty difh with one whole, and the reft cut in 
quarters, and the cores takenout. Farley, 72. 


: To fiew Pears in a fauce-pan, 

Put them into a fauce-pan with the ingredients mentioned in 
the preceding article, cover them, and do them over a flow fire. 
‘When they are enough, take them off ; add a pennyworth of 
cochineal bruifed very fine. | | 

ara, To bake Pears. . 

Pare them, cut them in halves, and core them} then put 
them into an earthen ‘pan with a few cloves, a little water and 
red wine, and about half a pound of fugar to fix pears ; bake 


them in an oven moderately hot, then fet them over a flow fire ; 
‘ | let 
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let them ftew gently ; cut in alemon-peel in {mall fhreds. If 
the fyrup is not rich enough, add more fugar. Ma/on, 433. 
; figgs and Broccoli. / 
Boil your broccoli tender, obfervirfg to fave a large bunch for 
the middle, and fix or eight little thick fprigs to ftick round, 


.Toatt a bit of bread as large as you would have it for your difh 


or butter piate. Butter fome eggs thus:—take fix eggs, or as 
many as you have occafion for, beat them weil, put them intoa 
fauce-pan with a good piece of butter, a little falt; keep beat- 
ing them~with a fpoon till they are thick enough, then pour 
them on the toaft. Set the largeft bunch of broccoli in the mid- 
dle, and the other little pieces round and about, and garnifh the 
difh with little {prigs of broccoli. ‘This is a pretty fide-difh, or 
acorner-plate. Gaffe, 197. , 
To broil Eggs. 

Cut a toaft round a quartern loaf, brown it, lay it in your 
difh, butter it, and very carefully break fix or eight eggs on the 
toaft, “Lake a red-hot fhovel and hold it over them. When 
they are done, fqeeze a Seville orange over them, grate a little 
nutmeg over it, and ferve it up for a fide-plate. Or you may 


_poach your eggs and Jay them on a toaft; or toalt your bread 


crifp, and pour a little boiling water’ over it. Seafon it with a 


little falt, and then lay your poached eggs upon it. 
Eggs Duichefs fafhion. 


Boil a pint of cream and fugar, a little orange-flower water, 
and a piece of lemon-peel ;:poach fix or eight eggs in it; take 
out the eggs, reduce the cream for fauce to ferve upon them. 
Dalrymple, 4.16. 

Spinach and Eggs. 


Pick and wath your fpinach very clean in feveral waters, put 


_ it into a fauce-pan with a little falt; cover it clofe, and fhake 


the pan often. - When it is juft tender, and whilft it is green, 
throw it into a fieve to drain; lay it in your difh. Have ready 
a {tew-pan of: water boiling, and break as many eggs into cups as 
you would poach. When the water boils, put in the eggs3' 
have an egg-flice ready to take them out with, lay them on the 


{pinach, and garnifh the difh with orange cut into quarters, with 
melted butter in a cup. 


To force Eggs. 


Scald two cabbage lettuces with a few mufhrooms, parfley, — 


forrel, and chervil; then chop them very fmall, with the yolks 


of hard eggs, feafoned with falt and nutmeg; then ftew gio. in 
: ; | butter, 


5 6 Of ’ a uddings. 


butter, and when they are enough, put in a little cream, then 
pour them into the bottom of a difh. ‘Then chop the whites 
very fine, with parfley, nutmeg, and falt. Lay this round the 
brim of the difh, and run a red-hot fire-fhovel over it to brown 


it. 
To poach Egs's with Toafts. athe 4 
Pour your water in a flat-bottomed pan, with a little falt. 
When it boils, break your eggs carefully in, and let thenr boil 
two minutes; then take them up with an egg-fpoon, and lay 
them on buttered toafts. Raffald, 289. | 
Eggs with Saufages. a 
Fry fome faufages, and then a flice of bread; lay the faufages 
on the bread, -with a poached egg between each link. If the 
toa{t is too {trong fried, butter it a little. 
The common way/of drefling eggs is to poach them, and 
ferve them on a buttered toaft, or on {tewed {pinach or forrel. 
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a Preliminary Obfervations on Puddings. © 
Ly boiled puddings, particular care is required that the cloth © 
At be clean, and remember to dip it in boiling water, let itbe ~ 
_* -well floured, and give your cloth a fhake. If it isa bread pud- — 
4 ding, tie it loofe; if a batter-pudding, tie it clofe; and never 
put your pudding in till the water boils. Ifyou boil it ina ba- 
fon, butter it, and boil it in plenty of water, without covering — : 
the pan, and turn it often. When it is enough, take it up in 
the bafon, let it fland a few minutes to cool, then untie the _ : 
firing, wrap the cloth round the bafon, lay your difh over it, 
and turn the pudding out ; then take off the bafon and cloth with 
great care, otherwife a light pudding is liable to be broken in — 
turning out. When you make a batter-pudding, firft mix the . 
flour well with a little milk, then gradually put in the ae ‘ 
ents, by which means it will be perfectly fmooth and withot | 
lumps. But, for a plain batter-pudding, the beft method is to 
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Train it through a coarfe hair fieve, that it may neither have 
lumps nor the treadles of the eggs ; and for all other puddings, 
{train the eggs when you beat them. With refpect to baking, 
all bread and cuftard puddings require time, and a moderate 
‘oven, ‘that will raife and not burn them. Batter and rice pud- 
dings a quick oven. Be particularly careful to butter the pan 
‘or difh before you put in your pudding. 
AA baked Almond Pudding. 

_. Having boiled the {kins of two lemons very tender, beat ther 
very fine; beat half a pound of almonds in rofe-water, and a 
pound of fugar very fine ; then melt half a pound of butter, and 
et it ftand till it is quite cold; beat the yolks of eight eggs, and 
the whites of four; mix them and beat them all together, with. 
a little orange-flower water, and bake it in the oven. Xaffald, 
168. Farky, 184. | 

| _ A boiled Almond Pudding. 

Strain two eggs well beaten into a quart of cream, a penny- 
loaf grated, one nutmeg, {ix {poonfuls of flour, half a pound of 
almonds blanched and beat fine, half a dozen bitter almonds, 
fweeten with fine fugar; add a little brandy; boil it half an 
theur; pour round it melted butter and wine ; ftick it with al- 
- monds blanched and flit. MJafon, 370. | 


\ 
Almond Hog’s Puddings. 

_ Take a pound of beef-marrow chopped fine, half a pound of 
{weet almonds blanched and beat fine, with a little orange-flower 
or rofe-water ; half a pound of white bread grated fine, halfa 
_pound of currants, clean wafhed and picked, a quarter cf a 
pound of fine fugar, a quarter of an ounce of mace, nutmeg, 
‘and‘cinnamon, together, of each an equal quantity, and half a ~ 
pint of fack or mountain. Mix all well together, with half a 
pint of good cream, and the yolks of four eggs... Fill your guts 
half full, tie them up; and boil them a quarter of an hour, and 
prick them as they boil to keep the guts. from breaking, For 
_achange, you: may leave out the currants, but you muft then 
add a quarter of a pound more fugar. : : 
3 4 baked Apple Pudding. : 
Boil half a pound of apples, and pound them well ; take half 

_ apound of butter beaten toa cream, mix it with the apples be- 
_ fore they are cold; add fix eggs with the whites, well beaten 
_ and ftrainea, half a pound of fugar pounded and fifted, the rinds 


of two lemons well boiled and beaten ; fift the pecl into clean 
iy water © 


_ Farley, 189. 


a quarter, and pour melted butter over the pudding. Y¥ 
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water twice in the boiling ; put a thin cruft in the bottom and 
rims of your difh. It will take half an hour to bake it. 


Another way. 

Pare twelve large pippins, and take out the cores ; put them 
into a fauce-pan, with four or five fpoonfuls of water, and boil 
them till they are foft and thick. Then beat them well, ftir 
in a pound of loaf fugar, the juice of three lemons, and the peels 
of two cut thin and beat fine in a mortar, and the yolks of eight 
cos beaten. Mix all well together, and bake it in a flack oven. 

When nearly done, throw over it a little fine fugar. You may, 
if you pleafe, bake it in a puff pafte, at the bottom of the difh, 
and round the edges of it. Gla, 217. Farley, 198. 
Apple Dumplings. | 
Having pared and taken out the core of your apples, fill the @ 
‘hole with quince, or orange marmalade, or fugar, (which ever 
beft fuits); then take a piece of cold pafte, and make a hole in 
it, as if you was going to make a pie; lay in your apple, and _ 
put another piece of pafte in the fame form, and clofe it up 
round the fide of your apple. It is much preferable to the me-~ | 
thod of gathering it in a lump at one end. ‘Tie it in a cloth, 
and boil it three quarters of an hour ; pour melted butter over — 
them, and ferve them up. Five is fufficient for a difh. Raf- — 
fald, 183. Farley, 198. : 0 
An Apricot Pudding. xe 

Coddle fix large apricots very tender, break them very fmall, — 
fweeten them to your tafte; when they are cold add fix eggs, — 
and only two whites, well: beat ; mix them all well together, 
with a pint of good cream ; lay a puff-pafte all over your difh, — 


“r+ 


and pour in your ingredients. Bake it half an hours but the — 


even fhould not be too hot. When it is enough, throw @ ,, 
little fine fugar all over it, and fend it to table. Cig Arms :. 


A Batter Pudding. | 
‘Take a quart of milk, beat up the yolks of fix eggs, and th 
whites of three, and mix therh with a quarter of a pint of milk, — 
Take fix fpoonfuls of flour, a tea-fpoonful of falt, and one of © 
beaten ginger. Mix them all together, boil them an hour and 
: 


may, if you think proper, put in salf a pound of prunes, OF — 
clirrants, and two or three more eggs. Or you may make it — 
without eggs,.in the following manner: Take a quart of milk, 
‘mix fix fpoonfuls of the flour with a little of the milk firft, a 
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tea-[poonful of falt, two of beaten ginger, and two of the tince 
ture of faffron. Then mix all together, and boil it an hour. 
farley, 200, from Glaffe, 2.19. . 
’ Another. . Bi 

A pint of milk, four eggs, four fpoonfuls of flour, half a 
grated nutmeg, and a little falt; tie the cloth very clofe, and 
boil it three quarters of an hour. Satice, melted butter. 

A Bread Pudding. ~ 

Slice all the crumb of a penny-loaf thin into a quart of milk, 
fet it over a chafing-difh of coals till the bréad has foaked up 
all the milk, then put in a piece of butter, ftir it,round, and 
let it ftand till cool. Or you may boil your milk and pour over 
your bread, and cover it up clofe ; this method is as good as the 
other. Then take the yolks of fix eggs, and half the whites, 
and beat them up with a little rofe-water and nutmeg, anda 
little falt and fugar, if you like it. Mix all well together, and 
boil it an hour. Gaffe, 220. Farley, 192. 


7 A nice Bread Pudding. 

Take half a pint of milk, boil it with a bit of cinnamon, 
four eggs, and the whites well beaten, the rind of a lemon 
grated, half a pound of fuet chopped fine, and as much bread as 
may be thought requifite. Pour your milk on the bread and 
fuet, keep mixing it till cold, then put in the lemon-peel, eggs, 
a little fugar, and fome nutmeg grated fine. This pudding may 
be either boiled or baked. Raffald, 173.00 

A Calf’ s-Foot Pudding. 

Boil four feet tender; pick the niceft of the meat from the 
bones, and chop it very fine; add the crumb of a penny-loaf 
ha a pound of beef-fuet fhred fmall, half a pint of cream, 

_ teven eggs, a pound of currants, four ounces of citron cut {mall, 
two ounces of candied orange-peel cut like ftraws, a nutmeg, 
and a large glafs of brandy. Butter the cloth and flour it, tie it 

clofe, let it boil three hours. Mafon, 370. - a 

~ Mrs. Raffaid, page 142, gives the fame receipt, with this 

addition: ‘ When you take the pudding up, it is beft to put 
© it in a bowl that will juft hold it, and let it ftand a quarter of 

*« an hour before you turn it out; lay your difh upon the top of 
__“ the bafon, and turn it upfide down.” | 
_:. A Carrot Pudding... 

' Scrape a raw carrot very clean, and grate it. Take haff'a 
ene of the grated carrot, and a pound of grated bread’; beat 
- up cight eggs, leaving out half the whites, and mix the eggs a 
way S$ 2 a 
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_» of butter, two or three Naples’ bifeuits, and four a 
mi . ; 4 ‘a cn 4 
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half a pint of cream. Then ftir in the bread and carrot, half 
a pound of frefh butter melted, half a pint of fack, three fpoon= _ 
fuls of orange flower-water, and a nutmeg grated. Sweeten to 
your Mate. Mix all well together, and if it is not thin enough, 
fir'in alittle new milk or cream. Let it be of a moderate 
thickne{s, lay a puff pate all over the difh, and pour in the in~ = 
gredients.. It will take an hour's baking. If you would boil — 
it, you muft melt butter, and put in white wine and fugar. 


Green Codling Pudding. | 
~ Green about a quart of codlings as for a pie, rub then 
through a hair fieve, with as much of the juice of beets as will : 
green your pudding; put in the crumb ‘of half a penny-loaf, é 
half a pound of butter, and three eggs wéll beaten ; beat them — 
all together with half a pound of fugar, and two fpoonfuls of 7 
cyder.. Lay a good pafte round the rim of the difh, and pour 
itin. Raffald, 178. From Mafon, 377, with very little alter- 
ation. Lu { 

; 

Mi 


A Cuftard Pudding. 

_. Put a piece of cinnamon. in a pint of thick cream ; boil it ; 
add a quarter of a pound of fugar ; whem cold, add the yolks of 
five .eggs well beaten ; {tir this over the fire till pretty, thic 
‘but you fhould not let it- boil. When quite cold, buttera clot 
well, duft it with flour, tie the cuftard in it very clofe, boil it 
three quarters of an hour. When taken up, put it into a bafon 
to cool a little; untie the cloth, lay the dith on the bafon, turn 
itup. If the cloth is not taken off carefully, the pudding will 
break ; grate over it a little fugar. Melted butter, and a little 
wine in.a boat. Raffald, 169, from Ma/an, 369 5 with this 
difference, Adrs. Mafon recommends but five eggs, Mrs. Raffald, 

ae 
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Dama/fcene Dumplings. “yo oa 

Having made a good hot patte ‘crult, roll it pretty thin, lay 

“jt in a bafon, and put in a proper quantity of damafcenes.; wet 
‘the edge of the pafte, and clofe it up; boil itina cloth one 

hour and fend it up whole ; poug, melted butter over it, a 
grate fugar round the edge of the dith. o bada | 

-~ NN. B. Dumplings may be made from any kind ‘of preferv 

fruit, in the fame manner, affald, 183. 

. Goofeberry Pudding. 

®Scald a pint of green goofeberries, and rub them through a 

fieye ; put to them half a pound of fugar, and an equal ain : 
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theaten + mix it well, ‘bake it half.an hour. Mafon, 29%. , Raf- 
fold, 182. Farley, 198. The two laft recommended fix eggs ; 
“Mrs. Mafon, only four. In other refpects they all agree. +: - 
A: Grateful: Pudding. 

‘Take a pound of fine flour, and a pound “of white .bfead 
grated ; take eight eggs, with half the whites, beat them up, 
and mix with them a. pint of milk ; then ftir in the bread and 
flour, a pound -of raifins ftoned, a pound of currants, half a 
pound of fugar, \a little beaten ginger, mix all well together, 
and: éither bake or boil it. It will takethree quarters of an hour 
baking. Put in cream, if you ;have it, ‘inftead of milk ; the 
pudding will be much improved by it. \ Glaffe, 219. 
eoilete) . Hard Dumplings. | 

Put a little falt to feme flour and water, and make it into a 
pafte, Roll them in balls as large as a turkey’s egg ; roll them 
inia little flour, throw them into boiling water, and half an hour 
will.boil them. .They are beft boiled with a good piece of beet. 
For a change, you may add a few currants. 


i A Hafly Pudding. ~ 
Take a pint of cream, and a pint of milk, a little falt, and’ 
fweeten it with loaf-fugar ; make it boil; then put in fome fine 
flour, and keep it continually ftirring while the flour is put in, 
till it is thick enough, and boiled enongh ; pour it out, and {tick 
the tops full-of little bits of butter. ‘It may’ be eaten with fugar 
or falt. Mafon, 368... Cites ie . 
sic ed “Herb Pudding. My 
Of fpinach, beet, parficy, and lecks, take each a handful; — 
wafh them and fcald them, then fhred them very fine ; have 
ready a quart of groats fteeped in warm water half an hour, and 
a pound of hog’s-lard cut in little bits, three large onions chopped. 
faiall, and three fage-leaves hacked fife; put in a little falt, mix 
all well together, and tie it-clofe up. ‘It will require to be taken: 
up in boiling to loofen the ftring alittle. Raffald, 192, from 
Mafon, 372. ‘ | sh 
ahs A Hunting Pudding. (Dei 
Take the yolks of ten €egs, and the whites of fix ; beat them: 
up well with half a pint of cream, fix fpoonfulls of flour, one 
_ pound of beef fuet chopped fmall, a pound ‘of currants well 
wathed and picked, a pound of jar raifins ftoned and chopped 
fmall, two ounces of candied citron, orange and lemon, thred 
_ fine ; put two ounces of fine fugar, a fpoonful of rofe-water, a | 
Mi glals of brandy, and half a nutmeg grated. Mix all well to 
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gether, tie it up in a cloth, and boil it four hours; be fure to put 


it in when the water boils, and keep it boiling all the time 3 _ 


turn it into a difh, and garnifh with powder fugar, 
An Italian Pudding. 

Take a pint of cream, and flice in fome French rolls, as much 
as you think will make it thick enough; beat ten eggs fine, 
grate a nutmeg, butter the bottom of the difh, flice twelve pip- 
pins into it, throw fome orange-peel and fugar over, and half a 


int of red wine ; then pour your cream, bread, and eggs over — 


it; firft lay a puff pafte at the bottom of the difh, and round the 
edges, and bake it half an hour. Gaffe, 217. 
A Lemon Pudding. | 
‘Take three lemons and grate the rinds off, beat up twelve 
yolks and fix whites of eggs, put in half a pint of cream, half 
a pound of fine fugar, a little orange flower water, a quarter of 
a pound of butter melted. Mix all well together, fqueeze in 
the juice of two lemons; put it over the ftove, and keep ftirring 
it till it is thick ; put a puff pafte round the rim of the difh, put 
in pudding-ftuff, with fome candied fweetmeats cut fmall over 
it, and bake it three quarters of an hour. Het 
“A Marrow Pudding. . 
Grate a penny-loaf into crumbs, and pour on them a pint of 
boiling Hot cream. Cut very thin a pound of beef-marrow, 
beat four eggs well, and then add a glafs of brandy, with fugar 
and nutmeg to your tafte. Mix them all well together, and 


either boil or bake it. “Three quarters of an hour will do it. 


Cut two ounces of Citron very thin ; and when you difh it up, 


ftick them all over it. a 


Another. 


Take a quarter of'a pound of rice, half boil it, half a pound. 


of marrow fhred very fine, a quarter of a pound of raifins 
ftoned and chopped fmall, with two ounces of currants ; beat 
four eggs a quarter of an hour, mix it all together, with a pint: 
of good cream, a fpoonfubof brandy, and fugar and nutmeg ta 
your tafte. You may either bake it a it into {kins for hogs’= 


puddings. 
A Millet Pudding. 
Spread. a quarter of a pound of butter at the bottom of a difh ; 
lay into it fix ounces of millet, and a quarter of a pound of 
fugar. When going to the oven, pour over it three pints of milk. 
Mafon, 377. 


- 


i 
Gee Norfolk Dumplings. 

‘To half a pit of milk put two eggs, and a little falt, and 
make them ‘into a good thick batter with flour. Have ready a 
clean fauce-pan of water boiling, and drop your batter into it, 
and two or three minutes will boil them. Be particularly care- 
ful that the water boils faft when you put the batter in.  Vhen 
throw them into a fieve to drain, turn them into a difh, and 
ftir a lump of frefh butter into them. If eaten hot, they are 


very good. 
An Oat Pudding. 

Take two pounds of oats fkinned, and new milk enough to 
drown it ; eight ounces of raifins of the fun ftoned, the fame 
quantity of currants neatly picked , a pound of fweet fuet finely 
fhred, fix new-laid’eggs well beat ; feafon with nutmeg, beaten 
ginger, and falt ; mix it all well together, it will make an excel~ 


lent pudding. 
An Oatmeal Pudding. 

Boil a pint of fine oatmeal in three pints of new milk, ftir- 
ring it till it is as thick as halty-pudding ; take it off, and ftir 
in half a pound of freth butter, a little beaten mace and nutmeg, 
and a gill of fack ; then beat up eight eggs, half the whites, ftir 
all well together, lay puff pafte all over the difh, pour in the pud- 
ding, and bake it half an hour. Or you may boil it with a few 
currants. 

An Orange Pudding. 
- Take the rind of a Seville orange, boil it very foft, beat it 
in a marble mortar, with the juice; put to it two Naples’ bif- 


cuits grated very fine, half a pound of butter, a quarter of a 


pound of fugar, and the yolks of fix eggs; mix them well to- 
gether ; Jay a good puff pafte round the edge of your China dith, 


bake it in a gentle oven half an hour. You may make a lemon - 


pudding the fame way, by putting in a lemon inftead of the 
Bese. Raffald, ae, a - 
Peas Pudding. 

Boil it till it is quite tender; then take it up, untie it, ftir in 
a good picce of butter, pitele falt, and a good: deal of beaten 
pepper ; then tie it up tight again, boil it an hour longer, and 
it will eat fine. | 3 . 
: A Plain Pudding. | 7 

Put into a pint of milk three laurel-leaves, a little grated le- 
mon-peel, and a bit of mace ; boil it, then ftrain it off, and with 
“a little flour make it into a pretty thick hafty-pudding ; then 
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Mag ‘of white wine ; - fweeten with fugar, and pour it over it. eae. 
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{tir into it a quarter of a pound of butter, two ounces of fugary, 
half a {mall nutmeg grated, five yolks and three whites of eggs 5 
beat them well up all together, pour it into a difh, and bake it. 
Mafon, 375. 

Another. 

Take the yolks and whites of three eggs, beat them toge- 
ther, with two large {poonfuls of flour, a little falt, and half a 
pint of milk or cream; make it the thicknefs of a pancake bat- 
ter, and beat all very well together. It will take half an hour 


~ to boil it. 4 


An excellent Plum. Pudding. 

‘Take one pound of fuet, one pound of currants, and one 
pound of raifins {toned ; the yolks of eight eggs, and the whites 
of four ; the crumb of a penny-loaf grated, one pound of flour, 
half a nutmeg, a tea-fpoonful of grated ginger, a little falt, and 
a fmall glafs of brandy; beat the eggs firft, mix them with 
fome milk. By degrees add the flour and other ingredients, 
and what more milk may be neceffary ; it muft be very thick 
and well ftirred. It will require five hours boiling. 


A Potatoe Pudding. 
* Boil a,quarter of a pound of potatoes till they are foft, peel 
them, ,and mafh them with the back of a fpoon, and rub them 
through a fieve to have them fine and fmooth. Then take half 


te -pound of frefh butter melted, half a pound of fine fu; oF be 
“beat 


thém*well together till they are {mooth. Beat fi 


ppoth yolks and whites, and ftir them in with a glafs Sf fac y 4 


“brandy. You may, if you pleafe, add half a pint of currants. 
ABO it half an hour. Méelt fome butter, and put into it a glafs — 


_ ky, 190. 
A Quaking Pudding. 

Take a quart of cream, boil it, and let it ftand cll aloft 
cold, then beat four eggs ‘full quarter of an hour, with a {poon- 
ful and a half of flour Fen mix them with your cream, add 
fugar and nutmeg to your palate, tiegit clofe up in a cloth well 


buttered ; let it boil an hour, and ‘turn it aa _ Raffald, 


160, 

A Rabbit Pudding. | 
__ Take the meat of a large roafted rabbit, chop it very oe with 
the liver, foak the bone:i 2a pint of cream about an hour; 
boil fix onions in broth, with a faggot of parfley, fhallots, two. 
cloves, Pepper, and falt ; boil it till the liquid is of a thick con- 


fiftence, ve) 


i i 


: 


a 


-€ream, a quarter of a pound of fugar, and a quarter of a po 
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fiftence, chop the onions very fine, mix them with the meat 
and bread-crumbs foaked in cream,. and the cream wherein 
you foaked the bones; add eight yolks of eggs, three quar- 
ters of a pound of bird cut in {mall pieces, falt, and {pices 
to tafte. 

Puddings may thus be made of all forts of poultry or game. 
‘They may be boiled ina cloth, as a common bread pudding, 
and ferved with a relifhing fauce. Dalrymple, 150, 

A Rice Pudding. 

Put a quarter of a pound of rice into a fauce-pan, with a quart 
of new milk, and a ftick of cinnamon; ftir it often to he it 
from flicking to the fauce-pan. When it has boiled thick, pour 
it into a pan, ftir in a quarter of a pound of freth butter, and 


*fugar to your palate. Grate ‘in half a nutmeg, add three or four 


fpoonfuls of rofe water, and ftir it all well together. When it 
is cold, beat up eight eggs, with half the whites, beat it all well 
together, butter a dith, pour it in, and bake it. You may firft 
lay a puff patte all over the difh. Fora gh you may put in 
a few currants and fweet-meats. Glaffe, 21 


A Ground Rice Puig 

Boil a quarter of a pound of ground rice in water till it is 
foft, then beat the yolks of four eggs, and put to them a yer of 
nd 

of butter; mix them well i) ak You may either boil or 
bake it, is 
A cheap plain Rie Pudding. 


fins ftoned, and tie them in a cloth. Give the rice a great 
of room to fwell. Boil it two hours. When it is enough, 


Take a quarter of a pound of rice, and half a pound of ci ae a 


_ it into your difh, and pour melted butter and fugar over it, with, x 
a little nutmeg. — \s 


Another Rice Pudding. | 
Take a quarter of a pound of rice, boil it in water till it is 
foft, and drain it ight ahair fieve 5 beat it in a marble mor- 
tar, with the yolks of f eg9S, file ounces of butter, and the 
fame quantity of fugar ; grate the rind of half a lemon, and half 
anutmeg, work them well together for half an hour; then put 
in half a “pound of currants well wafhed and cleaned, mix them 
well together, butter your cloth, and tie it up. ‘Boil it an hour, 
and ferve 1 it up with white wine fauce. “te: 
A Sago Pudding. oe 
‘She two ounces of fago, boil it with fome cinnamon and 
a bit 


- 


\ ) 
\ 
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a bitvof lemon-peel, till it is foft and thick. Grate the crumb 
of a halfpenny roll, put to it a glafs of red wine, four ounces of 
chopped marrow, the yolks of four eggs well beaten, and fugar 
to your tafte. When the fago is cold, put thefe ingredients to 
it. Mix it all well'together. Bake it with a puff pafte. When 
i¢ comes from the oven, ftick over it citron cut into pieces, and 
almonds blanched and cut into flips. affald, 175; from Ma- 


* fon, 380. 
) A Spoonful Pudding. 
a 2 Take a fpoonful of flour, a fpoonful of cream or milk, an 
egg, a little nutmeg, ginger, and falt ; mix all together, and boil 
it, in a little wooden difh half an hour. You miay add a few 


currants ~ 
A Spinach Pudding. 

‘Take a quarter of a peck of fpinach, picked and wafhed 
clean, put it into a fauce-pan with a little falt 5 cover it clofe, 
and when it has boiled juft tender, throw it into a fieve to drain ; 
then chop it with a knife, beat up fix eggs, mix well with it 
half a pint of cream, and a ftale roll grated fine, a little nutmeg, 
and a quarter of a pound of melted butter ; ftir all well together, 
put it into the fauce-pan the fpinach was ftewed in, keeping it 
ftirring till it begins to be thick, then wet the pudding-cloth and 
flour it well; tie it up, and boil it an hour; turn it into a difh, 
and pour over it melted butter, with a little Seville orange* — 
fqueezed in it, and fugar. You may bake it, but then you 
fhould put in a quarter of a pound of fugar. Glaf/e, 225. Ma- 
fon, 372 Farley, 186. 

° A Suet Pudding. | - 
Take a pound of fhred fuet, a quart of milk, four eggs, two 
_tea-fpoonfuls of grated ginger, a little falt, and flour enough to 

make it a thick batter; boil it two hours. It may be made ins 

~ ¢o dumplings, when half an hour will boil them. ‘“ 

A Tanfey Pudding. | 
Put as much boiling cream to four Naples’ bifcuits grated as 


- will wet them, beat the yolks of foumeggs. Have ready a few 
chopped tanfey-leaves, with as ranclicach as will make it2 


pretty green. Be careful not to put too much tanfey in, becaufe 
3t will make it bitter. Mix all together when the cream iscold, * 
with a little fugar, and fet it over a flow fire till it grows thick; 
shen take it off, and, when cold, put it in a cloth, well buttered 
and floured ; tie it up clofe, and let it boil three quarters ag 

5 
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hour ; take it up in a bafon, and let it ftand one quarter, then 
turn it carefully out, and put white-wine fauce round it. ™ 

The above receipt, with very inconfiderable alterations, ap- 
pears in Ma/fon, 370; Raffald, 176; and Farley, 194. : 

3 A Tranfparent Pudding. 

Beat eight eggs well, put them in a pan with half a pound of 
frefh butter, half a pound of fine powdered fugar, and half a 
nutmeg grated ; fet it on the fire, and keep ftirring it till it is of 
the thicknefs of buttered eggs ; then put it away to cool; put a 
thin puff pafte round the edge of your difh ; pour in the ingre- 
dients, bake it half an hour in a moderate oven, and fend it up hot. 
It is a pretty pudding for a corner for dinner, and a middle for 


-fupper. Raffald, 175, Farley, 189, from Glaffé, 222. 


Vermicelli Pudding. 

Boil a quarter of a pound of vermicelli in a pint of milk till 
it is foft, with a ftick of cinnamon ; then take out the cinnamon, 
and put in half a pint of cream, a quarter of a pound of butter 
melted, and a quarter of a pound of fugar, with the yolks of four 
eggs well beaten.—Bake it in an earthen difh without a pafte. 


Yeaft Dumplings. 


Make a light dough, as for bread, with flour, water, yealt, 
and falt; cover it with a cloth, and fet it before the fire for half 


an hour. ‘Then have a fauce-pan of water on the fire, and when 
it boils, take the dough, and make it into little round balls, as 
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big as a large hen’s egg. ‘Then flatten them with your hand, . 


put them into the boiling water, and a few minutes will do 
them. ‘Take care that they do not fall to the bottom of the pot 
or fauce-pan, for they will then’ be heavy, and be fure to keep 
the water boiling all the time. When they are enough, take 
them up, and lay them in your difh, with melted butter in a 
boat. ‘To fave trouble, you may get your dough at the baker’s, 
which will do as well. . ne 
A Yorkfhire Pudding. 

Take a quart of milk and five eggs, beat them up well toge- 
ther, and mix them with flour till it is of a good pancake batter, 
and very {mooth ; put in “a little falt, fome grated nutmeg and 
ginger; butter a dripping or frying-pan, and put it under a 
piece of beef, mutton, or a loin of veal, that is roafting, and 


then put in your batter; and when the top-fide is brown, cut 


,it in {quare pieces, and turn it, and then let the underfjde be # 


|) brown. Put it in a hot dith, as clean from fat ds you can, and 


fend it to table hot. : 


Anot. her 
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Another way. . # 
"Take a quart of milk, three eggs, a little falt, fome grated 
zinger, and flour enough to make it as a batter pudding 5 put it 
into a {mall tin dripping-pan, of the fize for the purpofe ; put it, 
under beef, mutton, or veal, while roafting. When it is brown, 
éut it into four or'five lengths, and':turn it, that the/other fide 
may become brown, . idaivs:t +8 
| \ White Puddings in fkins. oii 
* Boil half a pound cof rice in milk till it is foft, having firft 
ab wafhed the rite well in warm water. - it into a fieve''to 
drain, and beat half a pound of Jordan a monds very fire, with 
fome rofe water. Wath and dry'a*pound of currants, cut a 
pound of hogs’-lard in fmall bits, beat up dix eggs well, halfia 
pound of fugar, a large nutmeg grated, avftick of cinnamon, a 
little mace, anda little falt. Mix them well together, fill your 

Bae saree: 


“oa $x oe 


fins, and boil them... Farley, 195...» 
To make Black Puddings: 4 jue § 
Before you killa hog, get’a peck of greats, boil them halfan 
hour in water, then drain them, and put them into a-clean tub, — 
er large pan; then kill your hog, and fave two quarts of the @ 
blood, and keep ftirring it till the blood is quite cold; then mx Y 
it with your groats, and ftir, them well together. Seafon with , 
a large fpoonful of falt, a quarter of an,ounce of cloves, mace, 
and nutmeg together, an equal quantity of each; dry it, beat it 4 
well, and mixin. Take a little winter favoury, fweet marjo- 
ram, and thyme, penny-royal ftripped of the ftalks and chopped 
yery fine; juft enough to feafon them and give them a flavour, 
_ butno more. The next day take the leaf of the hog, and cat, 
- $pto dice, {crape and wath the the guts very clean, then tie one 
end, and begin to fill them. Mix in the fat as you fill them; 
+ be fure to put in a good deal of fat, fill the fkins three parts ‘ 
full, tie the other end, and make your puddings. what length iM 
ae; pleafe ; prick them witha pin, and put them in a kettle of 
boiling water. Boil them very foftly an hour, then take then — 
gut, and Jay them on clean ftraw. Gaffe, 256. oe 
st aan 
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nA, Preliminary Obfervations on Pies. 
ah may be neceflary to inform the reader, that raifed pies 
fhould ‘have a quick oven, and be well clofed up, or they wiil 
fall in the fides. It fhould have no water put in till juft before 
‘you put it in the oven, as that will give the cruft a fodden ap- 
earance, and may probably occafion it to run. Light pafte re- 
quires a moderate oven, but not too flow, as it will make it look 
heavy, and a quick oven will catch and burn it, and not give it 
* “time to rife. Tarts that are iced, fhould be baked in a flow 
‘oven, or the icing will become brown beiore the pafte is -pro= 


_ perly baked. ‘Tarts of this fort fhould be made of fugar pafte, 


and rolled very thin. 
se Pafte for Tarts. 

Take one pound of flour, three quarters of a pound of butter 5 

mix up together, and beat well with a rolling-pin. 3 
sith Grifp Pafte for Tarts. whi 

To one pound of fine flour, put’ one ounce of loaf fugar beat 
and'fifted. Make it into a ftiff pafte with a gill of boiling 
‘cream, and three ounces of butter to-it; work it well, and rol 
it very thin. When you have made your tarts, beat the white 
of an egg alittle, rub it over them with a feather, fift a little 


double-refined fugar over them, and bake them in a moderate 
oven. . 
Another way.’ | 
Having beat the white of an egg to a flrong froth, put in by 
degrees four ounces of double-refined fugar, with about as much 
gum as will lie upon a fix-pence, beat and fifted fine. Beat 
them: half an hour, ‘and then lay it thin on your taits. ss 
Puff Pafte. eae 
Take a quarter of a peck of flour, mb in a pound of butter 7 
very fine, make it up ina light pafte with cold water, quilt fue * 
enough to work it up; then roll it out about as thick as a crown 
' *piece; puta layer of butter all over; fprinkle on a little four; 
SG eee v4 


double » 


. ; P “ 


ae 


¢ 


4272 : Of Pies. 
double it up, and roll it out again; double it and roll it three 
times, then it is fit for all pies and tarts that require a puff pafte. 
*_ Short Craft. 
Rub fome flour and butter together, full-fix ounces of butter 
to eight of flour ; mix it up with as little water as poffible, fo as 
to have it a ftiffifh pafte; beat it well, and roll it thin. This is 
the beft cruft for all tarts that are to be eaten cold, and for pre- 
ferved fruit. AMmoderate oven. An ounce and a half of fifted 
linger may be had. vee 
; A good Pafte for-great Pies. 

Put the yolks of three eggs to a peck of flour, pour in fome 
’ boiling water, then put in half a pound of fuet, and a pound and 
a half of butter. Skim off the butter and fuet, and as much of 
thé liquor as will make it a light good cruft. Work 


and roll it out. 
A Pafte for Cuft 
_ Pour half a pound of boiling wat 
with as much water as will make it into go Jork- 
well, and when it has cooled a little, raife your cuftards, ne a 


paper round the infide of them, and when they are half baked, 
fill them. 


Another way. 

To half a pound of flour, put fix ounces of butter, “a yolks 
of two eggs, and three fpoonfuls of cream.’ Mix them together, 
and let them ftand a quarter of an hour, then work it up and | 
down, and roll it very thin. 


An Apple Pie. 

« Make a good puff-pafte cruit, lay fome round the fides of did & 

e, “ith, pare and quarter your apples, and take out the cores, lay 

—arow re apples thick, throw in half the fugar you intend for * 

pie, mince a little lemon-peel fine, throw over, and fqueeze 

‘a little lemon over them, then a few cloves, here and there one; 

then the reft of your apples, and the reft of your fugar. Sweeten 

to your palate, and fqueeze in a little more lemon. Boil the 

eling of the apples and the cores in fome fair water, with a 

fe ade of mace, till it is very good ; ‘ftrain it, and boil the fyrup 

re with a little fugar, till there is but very little and good; pourit 

into your pie, put on your upper cruft, and bake it. You may, 
if you pleafe, put in a little quince or marmalade. 

Make a pear pie in the fame manner, but omit the qui | 

‘You may butter them when they come out of the oven. 

beat up the yolks of two eggs, and half a pint of cream, 


* 
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little nutmeg {weetened with fugar ; put it over a flow fire, and 
keep ftirring it till it juft boils up; take off the lid, and pour in 
‘the cream. Cut the cruft into little three-corner pieces, ftick 
abougets pie, and fend it to table cold. Glaffe, 230. Farley, 
242 ; | 

i An Apple Tart. 

Take eight or ten large codlings, fcald them, and when cold, 
fkin them ; beat the pulp as fine as you can with a filver {poon, 
then mix the yolks of fix eggs, and. the whites of four; beat all 
together as fine as poflible, put in grated nutmeg, and fugar to 
your tafte ; melt fome fine frefh butter, and beat it till it is like 
a fine thick cream; then make a fine puff-pafte, and cover a tin 
patty-pan with it, and pour in the ingredients, but do. not cover 
ait with the pafte. Bake it a quarter of an hour, then flip it out 
of the patty-pan on a difh, and ftrew fome fugar finely beat and 
~ fifted all over it. Raffald, 145. 


A Beef-fteak Pie. | 
_ Take four or five rump fteaks, beat them very well with 2 
‘patte pin, feafon them with pepper and falt, lay a good puff-pafte 
_ round the difh, and put:a little water in the bottom ; then lay 
the fteaks in, with a lump of butter upon every fteak, and put 
on the lid. Cut a little pafte in what form you pleafe, and lay 


at on, 
' A Bride’s Pie, 

_ Having boiled two calves’ feet, take the meat from the bones, 
and chop it very fmall; take a pound of beef fuet and a pound 
of apples, fhred them fmall, wath and pick one pound of cur- 
rants, dry them before the fire, ftone and chop a quarter of a 
pound of jar raifins, a quarter of an ounce of cinnamon, the 
fame quantity of mace and nutmeg, two ounces of candied ci- 
tron, the fame of lemon cut thin, a glafs of brandy, and one of 
champagne; put them in a china difh, with a rich puff-pafte ° 
over it; roll another lid, and cut it in leaves, flowers, figures, 
and puta glafsring init. 


A Calf?s-foot Pie. a: 


_ Put your calf’s feet into a fauce-pan, with three quarts of wa- * 
“ter, and three or four blades of mace; let them boil foftly till 
' there is about a pound and a ‘half; then take out the feet, {train 
‘the liquor, and make a good cruft. Cover your difh, ‘then pick — 
off “ flefh from the bones, and lay half in the difh. Strew 
over it half a pound of currants, clean wafhed and picked, and 
_half-a pound of raifins ftoncd, Then lay on the reft of the 
(i "od enwate 


: 


pieces, and feafon it well with pepper and falt, Putitina 


put fome of the pieces into the difh, then a fweetbread or twa, ~ 


ca rich gravy, thickened with a little flour and butter. To make 
the BE till richer, frefh mufhrooms, afparagus tops, and cocks’= 


are oe 


. 
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meat, fkim the liquor, fweeten it to your talte, and. put in half 
a pint of white wine. Then pour all into the difh, put on your 
lid, and bake it amehour and an half. Farley, 205, from Glaffe, . 


140. 
A Calf’ s-head Pie. : * 
Take a calt’s head and parboil it; when it is cold, cu ae 
fed 
cruft, with half a pint of {trong gravy ; let it bake an hour and an 
half. When it comes out of the oven, cut off the lid, and chop 
the yolks of three hard eggs {mall ; ftrew them over the top of 
the pie, and lay three or four flices of lemon, and pour on fome 
melted butter. Send it to table without a lid, | 


A Cherry Pie. . 

Make a good cruft, lay a Jittle of it round the fides of your 
difh, and throw fugar at the bottom ; then lay in your fruit, and 
fome fugar at the top. Some red currants added to the cherries 
are a great improvement. “Then put on your lid, and bake it in 
a flack oven. | 

A plum pie, or a goofeberry pie, may be made in the fame. 
manner. 
j A favoury Chicken Pie. | 

Procure fome fmall chickens, feafon them with mace, pepper, 
and falt; puta lump of butter into each of them, lay them in 
the difh with the breafts up, and put a thin flice of bacon over 
them.; it will give them a pleafant flavour ; then put in a pint f 
of ftrong gravy, and make a good puff pafte; lid it, and bake 
it in'a moderate oven. French cooks ufually add morels and 
yolks of eggs chopped fmall. Raffald, 151. Farley, 210. 

A rich Chicken Pie. 

Cover the bottom of the difh with a puff-pafte, and upon that, 
round the fide, lay a thin layer of force-meat; cut two {mall 
chickens into pieces, feafon them high with pepper and falt; — 


cut into pieces, and well feafoned, a few truffles and morels, 


fome artichoke bottoms cut each into four pieces, then the re- 4 


mainder of the chickens, fome force-meat balls, yolks of eggs * 


boiled hard, chopped a little, and f{trewed over the top, a litte 
water ; cover the pie. When it comes from the oven, pour in» 


% 


combs may be added, oo 
~The chickens are fometimes larded with bacon, and ftoféd S 
f i 
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reat 


with fweet herbs, pepper, nutmeg, and mace. You fhould then: 


only flit them down, and lay them in the pie 
A Codling Pie. | 

Put fome fmall codlings into a clean pan with {pring-water, 
_ Tay vine-leaves on them, and cover them with a cloth, wrapped 
round the cover of the pan to keep in the fteam. As foon as 
they grow foft, peel them, and put them in the fame water as 
the vine leaves. Hang them a great height over the fire to green, 
and when you fee them of a fine colour, take them out of the 
water, and put them into a deep difh, with as much powder or 
loaf fugar as will {weeten them. Make the lid of a rich puff 
patte, and bake it. When it comes from the oven, take off the 
lid, and cut it in little pieces, like fippets, and {tick them round 
the infide of the pie, with the points upwards. Then make a 
good cuitard in the following manner, and pour it over your pie. 
' Boil a-pint of cream with a itick of cinnamon, and fugar enough 
to make it a little fweet. As foon as it is cold, put in the yolks 
of four eggs well beaten, fet it on the fire, and keep ftirring it 
till it grows thick ; but be careful not to let it boil, as that will 
curdle it. Pour this in your pie, pare a little lemon thin, cut 
the peel like ftraws, and lay it on the top over your codlings. 


Farley, 214. | 
me..6 / A Devonfhire Squab Pie. 
_ _ Cover the difh with a good cruft, put at the bottom a layer of 
fliced pippins, then a layer of mutton fteaks cut from the loin, 


_ well feafoned with pepper and falt, then another layer of pippins ; 


peel fome onions, and flice them thin, lay a layer all over the 
apples, then a layer of mutton, then pippins and onions; pour 
in a pint of water, clofe your pie, and bake it. Gaffe, 144. 


| | A Duck Pie. | 
_ Take two ducks, fcald them, and make them very clean; cut 

off the feet, the pinions, the neck, and head; pick them all 
clean, and fcald them. Pick out the fat of the infide, lay.a good 
_ puif-pafte cruft all over your dith, feafon the ducks both infide 
and out with pepper and falt, and lay them in your dith, with 
the giblets at cach end properly feafoned. Put in as much water 
as will almoft fill the pie, and lay on the cruft. 


: Hel Pies. 

After fkinning and wafhing: your eels, cut them in pieces 
of about an inch and an half long, feafon them with pepper, falt, 
and a little dried fage rubbed fmall ; taife your pies about the fize 
of the infide of a plate, fill your pies with eels, lay a lid over 
. 4% : them, 


a) 
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them, and bake them in a quick oven. They require to be well 


| An Egg Pie. 
Cover your difh with a good cruft, then have ready ‘twelve 


eggs boiled hard, cut them in flices, and Jay them m your pie, 


baked. Raffald, 155. 


~ wath and pick half a pound 


of currants, and throw all over the 


eggs ; then beat up four eggs well, mixed with half a pint of 
white wine; grate in a {mall nutmeg, and make it pretty fweet — 


with fugar. Lay a quarter 


of a pound of butter between the 


eggs, then pour in your wine and eggs, and cover your pie. 


Bake it half an hour, or till 


the cruft is done. 


| A French Pie. 
Lay a puff-pafte half an inch thick at the bottom of a deep 
dith ; lay a force-meat round the fides of the difh; cut fome 


{weetbreads in pieces, three 
is intended to be made; lay 


or four, according to the fize the pie 
them in firft, then fome artichoke 


bottoms, cut into four pieces each, then fome cocks’-combs, (or — 
they may be omitted) a few truffles and morels, fome afparagus 


tops, and frefh mufhrooms, 
hard, and force-meat balls 


moft fill the pie with water, cover it, and bake it two hours. 
When it comes from the oven, pour in fome rich veal. gravyy, 


thickened with a very little 


A plain Goofe Pie. 7 
Quarter your goofe, feafon it well, and lay it ina raifed cruft 


cut half a pound of butter i 


ay on the lid, and bake it gently. 


if to be had, yolks of eggs boiled 
- feafon with pepper and falt. Al- 


y) 


cream and flour. A@afon, 357+ — 


> 


nto pieces, and put it on the top; — 


A rich Goofe Pie. 


Take a goofe and a fowl, 
put the fowl into the goofe, 


bone them, and feafon them well fe 
and fome force-meat into the fowl; 


put thefe into a raifed cruft, and fill the corners with a little 
force-meat ; lay half a pound of butter on the top, cut into- 
pieces; cover it, and let it be well baked. 
N. B. Goofe pie is eaten cold. é 
A Giblet Pie. . 
Let two pair of giblets be nicely cleaned, put all but the livers 


_gnto a fauce-pan, with two quarts of water, twenty coms f 


whole pepper, three blades 


of mace, a bundle of fwect herbs, — 


anda large onion; cover them clofe, and let them {tew very — 
foftly'till they are quite tender 5 then have a good cruft ready, CO- - 
ver your difh, lay a fine rump fteak at the bottom, feafoned with 
pepper and falt; then lay in your giblets with the livers, and 


ftrain the liquor they were ftewed in. Seafon it with falt, and 
put into your pie; put on the lid, and bakewit an hour and? an 


half. Glaffe, 143. 3 | 
| A Ham Pie. 


Bone the ham, and trim it properly; in the trimming, take 
care to cut off all the rufty fat or lean, till you come to the whole- 
fome-looking flefh. If an old ham, foak it twenty-four hours ; 
if freth, fix or eight hours; then braze it with flices of beef, 
flices of bacon, fome butter, and hogs’-lard, a large faggot of 
{weet herbs, all forts of roots, and whole pepper; braze it till 
three parts done; then let it cool, and put it in a raifed patte, 

_ with the liquid, and a gill of brandy ; bake it an hour, and let 
it cool before ufing. If it is to be ferved hot, {kim of the fat 
very clean, and ferve with a relifhing cullis-fauce, without falt. 
Clermont, 401. Dalrymple, 332. 

| A Hare Pie. 


Cut your hare in pieces, and feafon it well with pepper, falt, 


/ 


butter ; cover it clofe up with a paite or cloth, fet it in a copper 
of boiling water, and let it {tew an hour and an half; then take 


it out to cool, and make a rich force-meat, of a quarter of a 
_ pound of {craped bacon, two onions, a glafs of red wine, the © 


crumb of a penny loaf, a little winter favoury, the liver cut 

fmall, a little nutmeg ; feafon it high with pepper and falt ; mix 

~ it well up with the yolks of three eggs, raife the pie, and lay the 

 force-meat in the bottom.; lay in the hare, with the gravy that 

_ came out of it; lay the lid on, and put flowers or. leaves on it. 

Bake it an hour and an half. It is a very handfome fide-difh 
for a large table.. Raffald, 149. ; 

An Herb Pie for Lent. 

Take an equal quantity of fpinach, lettuce, leeks, beets, and 

_ parfley, about an handful of each; boil them, and chop them 

{mall. Have ready boiled in a cloth, a quart of groats, with 


two or three onions among them; put.them and the herbs intoa 


_ frying-pan, with a pretty large quantity of falt, a pound of but- 


* ter, and fome apples cut thin; flew them a few minutes over thes), 
fire, fill your dith or raifed cruft with it; bake it an hour, and © 


ferve it up. 
. : A Lobfer Pieng: s. 
Boil two lobfters, and take the meat out of the fhells; feafon 
them with pepper, mace, and nutmeg, beat fine ; bruife the bo- 


dies, and mix them with fome oyfters, if in feafon; cut fine a 
F wy ° Ty eZ {mall 
. 2 


nutmeg, and mace; then put it in’a jug with half a pound of - 


ee 
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{mall onion, and a little parfley, and add a little grated bread’: 
feafon with a little falt, pepper, fpice, and the yolks of two raw 
eggs; make this into balls, then make fome. good puff-patte, — 
butter the difh, lay in the tails, claws, and balls; cover them 
with butter, pour in a little fifh gravy, and cover the pie. Have f 
a little fith gravy ready to put into it when it is taken out of the : 


oven. Mafon, 364. 
Mince Pies. 


Shred three pounds of fuet very fine, and chop it as fmall as — 
poflible ; take two pounds of raifins {tuned and chopped very 
fine, the fame quantity of currants, nicely picked, wafhed, rub- 
bed, and dried at the fire. Pare half an hundred fine pippins, 
core them, and chop them {mall ; take half a pound of fine 
fugar, and pound it fine ; a quarter of an ounce of mace, a 
quarter of an ounce of cloves, and two large nutmegs, all beat — 
fine ; put all together into a large pan, and mix it well toge- 
ther with half a pint of brandy and half a pint of fack 5 put it 
down clofe in a {tone pot, and it will keep good three or four 
months. When you make your pies, take a little difh, fome- 
what larger than a foup-plate, lay a very thin cruft all over it; ; 
lay athin layer of meat, and then a thin layer of citron, cut 
very thin, then a layer of mince-meat, and a layer of orang 2 
peel cut thin ; over that a little meat, fqueeze ha f the juice of 
. fine Seville orange or lemon, lay on your cruft, and bake it ni 
ly. Thefe pies eat very fine cold. If you make them in litt 
patties, miX your meat and {weetmeats accordingly. — If you 
choofe meat in your pies, parboil a neat’s tongue, peel it, 
chop ‘the meat as fine as poflible, and mix with the reft; or 
two pounds of the infide of a firloin of beef boiled. But when» 
as ufe meat, the quantity of fruit mutt be doubled. Gaffes — 
148. | 


es 


Another way. ; 


Take a neat’s tongue, and boil it two hours, then fkin it, and 
chop it exceedingly fmall. Chop very {mall three pounds of beef 
fuet, three pounds of good baking apples, four pounds of currants 
clean wathed, picked, and well dried before the fire, a pound 
jar raifins ftoned and chopped fmall, and a pound of powder fu- 
gar. Mix them all together with half an ounce of mace, as 
much nutmeg, a‘quarter-of an ounce of cloves, a quarter of an 
office of cinnamon, and a pint of French brandy. Make a 
rich puff-pafte, and as you fill up the pie, put in a little candied — 
citron and orange, cut in little pieces. What mince-meat you | 


-* 
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have to {pare, put clofe down in a pot, and cover it up; but ne- 
ver put any citron or orange to it till you ufe it. Farley, 216, 
Mutton and Lamb Pie. 
Take off the fkin and infide fat of a loin of mutton, cut it 
into fteaks, feafon them well with pepper and falt ; almoft fill 
the difh with water; put puil pafte top and bottom. Bake it 


well, 
4n Olive Pie. 


Take a fillet of veal, cut it in thin flices, rub the flices over 


with yolks of eggs; {trew over them a few crumbs of bread ; - 


fhred a little lemon-peel very fine, and put it on them, with a 
little grated nutmeg, pepper, and falt; roll them up very tight, 
and lay them in a pewter difh; pour over them half a pint of 
good gravy made of bones ; put half a pound.of butter over it, 


make a light pafte, and lay it round the dith ; roll the lid half an - 


‘inch thick, and lay it on. 
A beef olive pie may be made the fame way. Raffald, 158. 
A Partridge Pie. 
Singe, draw, and trufs your partridges as for boiling ; flatten 
_ the breaft bones, and make a force-meat with the livers, a piece 
_of butter or fcraped lard, pepper, falt, chopped parfley, fhallots, 
winter favoury, thyme, and {weet marjoram ; {tuff the partridges 
a th this; and fry them a little in butter; then put them in a 
_ tailed croft, upon flices of veal, well feafoned; finifh it as all 
lers, When done, if it is to ferve up hot, add a relifhing 
2; ifcold, add fome good jelly broth before it is quite cold, 
mt, 403. Dalrymple, 339. 

es. A Pigeon Pie. : 
Cover your difh with a puff-pafte cruft, let your pigeons be 
very nicely picked and cleaned, feafon them with pepper and 
falt, and put a good piece of frefh butter, with pepper and falt, 
in their bellies; lay them in your pan ; the necks, gizzards, lis 
vers, pinions, and hearts, lay between, with the yolk of a hard 
egg, and beef-{take in the middle; put in as much water as will 
almoft fill the difh, lay on the top cruft, and bake it well. This 
is a very good way to make a pigeon pie; but fome French 
cooks fill the pigeons with a very high force-meat; and lay force- 
meat balls round the infide, with afparagus-tops, artichoke-bot- 
_ tems, mufhroems, truffles, and morels, and feafon high. 


A Chefhire Pork Pie. | 
Having fkinned a loin of pork, cut it into fteaks ; feafon it 


1 


with falt, nutmeg, and pepper ; make a good cruft, lay a — 
a 3 0 


, ikee 


248 Uy) Pees. 


of pork, then a layer of pippins, pared and cored, and a little _ 
fugar, enough to fweeten the pie, and then a layer of pork ; put 
in half a pint of white wine, lay fome butter on. the top, ind. 
clofe your pie; if it be large, it will require a pint of white 
wine. Glaff2, 144. Mafon, 357. Farley, 211. - 
A Rook Pie. 

Take half a dozen young rooks, fkin them and draw them, 
cut out the back bones, feafon them well with pepper, and falt, 
and lay them ina deep difh, with a quarter of a pint of water ; 
lay half a pound of butter over them, make a good puff-pafte, 
and cover the difh; lay a paper over, It requires to be well 


baked. 
A Rabbit Pie. rT . 
Cut a. couple of young rabbits into quarters ; take a quarter 
of a pound of bacon, and bruife it to pieces in a marble mortar, — 
_ with the livers, fome pepper, falt, a little mace, and fome parf- 
ley cut fmall, fome chives, and a few leaves of fweet bafil ; 
when thefe are all beaten’ fine, make the pafte, and cover the 
bottom of the pie with the feafoning, then put in the rabbits ; 
pound fome more bacon in a mortar, mix with it fome frefh 
butter, and cover the rabbits with it, and over that lay fome thin 
flices of bacon ; put on the lid, and fend it to the oven. It ll 
require two hours baking. When done, take off the lid, 
out the bacon, and fkim off the fat. If there is not gravy — 
‘enough in the pie, pour in fome rich mutton or veal gravy, — 
boiling hot.  Mda/on, 3.58. fear Ta 
: : A Salmon Pie. Bie 
Boil your falmon as if you intended it for eating ; take. the 
{kin off, and all the bones out ; pound the meat in a mortar very _ 
fine, with mace, nutmeg, pepper, and falt, to your tafte; raife 
the pie, and put flowers or leaves on the walls put in the | 
falmon and lid it ; let it bake an hour and an half. - when done, © 
take off the lid, and put in a quarter of a pound of rich melted 
butter; cut a lemon in flices, and lay over it; ftick in two 


“ 


or three leaves of fennel, and fend it to table without a lid. 
 Raffald, 149. | ¢ 
fly A Soal Pie. ° 


~ Make a good cruft, cover your difh, boil two pounds of eels 
tender, pick the flefh from the bones, put the bones into the li- | 

uor the eels were boiled in, with ablade of mace and falt; let — 

* them boil till there is only a quarter of a pint of liquor, then 
ftrain it ; cut the ficfh of the eels very fine, with a little lemon- 


~~ i“ 
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peel cut fmall, a little falt, pepper, and nutmeg, a few crumbs 
of grated bread, parfley cut fine, and an anchovy. Mix a 
quarter of a pound of butter, and lay it in the difh ; cut the 
meat from a pair of large foals, and take off the fins, lay it on 
the fofce-meat, then pour in the liquor the éels were boiled in, 
and clofe the pie. 

Turbot-pie may be made in the fame manner, Gla/fe, 232. 


Mafin, 363. é 
A Sucking-Pig Pie. 

Bone the pig thoroughly ; lard the legs and fhoulders with ba- 
con feafoned with fpices, afid {weet herbs chopped ; put it ina 
raifed cruit of its own length; feafon it with fpices, {weet herbs 
chopped, and a pound of butter or fcraped bacon ; cover it over 
with thin flices of bacon. Finifh the pie, and bake it about three 
hours. When near done, add two glafles of brandy ; let it be 
cold before uling.. Dalrymple, 333. ; 


A fweet Veal, or Lamb Pie. 

Cut your veal or lamb into little pieces, feafon it with pep-~ 
per, falt, cloves, mace, and nutmeg, beat fine. Make a good 
puff-pafte cruft, lay it in your difh, then lay in your meat, and 
firew on it fome ftoned raifins and currants clean wafhed, and 
_ fome fugar. Then lay on it fome force-meat balls made fweet, 
and in the fummer fome artichoke-bottoms boiled; and in the | 
winter fcalded grapes. Boil Spanifh potatoes cut into pieces, 
candied citron, candied orange, lemon-peel, and three or four 
blades of mace. Put butter on the top, clofe up your pie, and bake 
it; have ready, when it comes from the oven, a caudle made as 
follows: Take a pint of white wine, and mix in the yolks of 
three eggs. Stir it well together over the fire one way all the 
time, till itis thick; then take it off, ftir in fugar enough to 
fweeten it, and fqueeze in the juice of a lemon. Put it hot 
into you “ie, and clofe it up again, Send your pie hot to table. 
Harley, 203. 


A favoury Veal Pie. 

“Seafon the fteaks of a loin of veal with peper, falt, beaten 
mare, and nutmeg; put the meat in a. difh with fweetbreads ~ 
feafoned with the meat, and the yolks of fix hard eggs, a pint of 
oyfters, and half that quantity of good gravy ; lay a puff-pafte, of 
half an inch thick, round your difh, and cover it with a lid of 
the fame thicknefs ; bake it an hour and a quarter in a quick . 
oven; when done, cut off the lid, cut the lid into eight or ten 

7 T4 7 pieces, 
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pieces, and ftick it round the infide of the rim; cover'the meat 
with flices of lemon, and ferve it up. 
: A Venifon Pafty. 

‘Take a neck and breaft of venifon, bone them, and feafon them 
well with pepper and: falt, put them into a deep pan, with the 
beft part of a neck of mutton fliced and laid over them ; pour in 
a glafs of red wine, put a coarfe pafte over it, and bake it two 
hours in an oven; then lay the venifon in a difh, and pour the 
' gravy over it, and put one pound of butter over it ; make a good 
puff-pafte, and lay it near half an inch thick round the edge of 
the difh ; roll out the lid, which mutt be a little thicker than the 
pafte on the edge of the difh, and Jay it on; then roll out ano- 
ther lid pretty thin, and cut in flowers, leaves, or whatever form 
you pleafe, and lay it on the lid. If you do not want it, it will 
keep in the pot it was baked in eight or ten days ; but let the 
cruft be kept on that the air may not’get to it. A breaftanda 
fhoulder of venifon is the moft proper fora pafty. Raffald, 154, 


Farley, 205. 
A Vermicelli Pie. 
Seafon four pigeons with a little pepper and falt,. fluff them 
with a piece of butter, a few crumbs of bread, and a little parf- 


ley cut fmall; butter a deep earthen difh well, and then cover _ 
the bottom of it with two ounces of vermicelli. Make a puff- 
pafte, roll it pretty thick, and lay it on the difh; then Jay inthe 


pigeons, the breafts downwards; put a thick lid on the pie, and. 
bake it in a moderate oven. When it is enough, take a difh 
proper for it to be fent to table in, and turn the pie on it. The 
meee is then on the top, and looks very pretty. Adafon, 
390. 
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PANCAKES AND FRITTERS. 


Cream Pancakes. 


PAKE a quart of milk, beat in fix or eight eggs, leaving 
half the whites out; mix it well till your batter is of a 

fine thicknefs. You mutt obferve to mix your flour firft with a 
little milk, then add the reft by degrees ; put in two fpoonfuls 
of beaten ginger, a glafs of brandy, and a little falt ; ftir all to- 
gether, make your ftew-pan very clean, putin a piece of but- 
ter as large as a walnut, then pour in a ladleful of batter, which 
will make a pancake, moving the pan round that the batter may 


be allover the pan; fhake the pan, and when you think that fide 


is enough, tofs it, if you cannot turn it cleverly ; and when both 

fides are done, lay it in a difh before the fire, and {fo do the reft. 

You mutt take care that they are dry. When you fend them. tg 
table, ftrew a little fugar over them. Glafe, 105. 
Gommon Pancakes. | 

Take a pint of milk or cream, a pound of flour, and three 

eggs ; put the milk by degrees into the flour ; add a little falt, 


-and grated ginger ; fry them in lard, and grate fugar over them, 


Batter Pancakes. 

Take a pound of flour and three eggs, beat them well toge- 
ther ; put to it a pint of milk, and a little falt; fry them in lard 
or butter; grate fugar over them, cut them in quarters, and ferve 
them up. Raffald, 166, | | 

Fine Pancakes. | " 

Toa pint of cream add the yolks of eight eggs, but no whites, 
three f{poonfuls of fack, or orange-flower water, a little fugar, 
and a grated nutmeg ; the butter and cream muft be melted over 


_ the fire; mix all well together with three fpoonfuls of flour ; 


butter the frying-pan for the firft, let them run as thin as you — 
can in the pan, fry them quick, and fend them up hot. 
| Rice Pancakes. 
Wath and pick clean half a pound of rice, boil it till it 1s 
; ‘ | tender, | 
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tender, and all the water boiled away ; put it into a tin cullen- 
der, cover it clofe, and let it ftand all night ; then break it very 
fmall ; take fourteen eggs, beat and ftrain them, and put them ~ 
to the rice, with a quart of cream, a nutmeg grated; beat it - 
well together, then fhake in as much flour as will hold them to- 
gether, and flir in as much butter as will fry them. 


Pancakes called a Quire of Paper. 

Take a pint of cream, fix eggs, three {poonfuls of fine flour, 
three fpoonfuls of fack, one of orange-flower water, a little fu- 
gar, half a nutmeg grated, and half a pound of melted butter al- ~~ 
moft cold ; mingle all well together, and butter the pan for the 
firlt pancake. Let them run as thin as poflible.» When they 
are juft coloured, they are enough; and {fo do with all the fine. 
pancakes. Glafje, 165. } , 

— Cream Pancakes. 
» Mix the yolks of two eggs with half a pint of cream, and 
two ounces of fugar; rub your pan with lard, and fry them as 
thin as you poffibly can. Grate fugar over them, and let them 
be ferved up hot. 
: | Pink-coloured Pancakes. 

Boil a large beet-root tender, and beat it fine in a marble 
mortar; then add the yolks of four eggs, two {poonfuls of flour, 
and three fpoonfuls of cream ; fweeten it to your tafte, and grate 
in half a nutmeg, and add a glafs of brandy ; beat them all to- 
gether half an hour, fry them in buttet, and garnifh thera with ~ 
green {weetmeats, preferved apricots, or green fprigs of myrtle. — 
It is a pretty cornerdith for either dinner or fupper. Raffald, 167. 

| Clary Pancakes. | sae 

Take three eggs, three fpoonfuls of fine flour, and a little falt, 
beat them well, and mix them well with a pint of milk; put 
lard into your pan; when it is hot, pour in your batter as thin” 
as poffible, then lay in fome clary leaves, wafhed and dried, and - 

ur a little more batter thin over them ; fry them a fine brown, 
hdtterve them up. ¥ 
- _ Common Fritters. iq 

Get fome large baking apples, pare them, and take out the’ 
core ; cut them in round flices, and dip them in batter made 
-as follows: ‘Take half a pint of ale, and two eggs, and beat 
them in as much flour as will make it rather thicker than a 
common pudding, with nutmeg and fugar to your tafte. Let 
it ftand three or four minutes to rife. Having dipped your 
apples into this batter, fry them crifp, and ferve them "Be 
Pt ugar > 
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fugar erated over them, and wine fauce in a boat. fariey, 
226. 
. | Strawberry Fritters. 

Make a batter with flour; a fpoonful of oil, white wine, a 
little rafped lemon-peel, and the whites of two or three, eggs 5 
make it pretty foft, juft fit to drop with a fpoon. Mix fome 
large ftrawberries with it, and drop them with a fpoon, the big- 
nefs of a nutmeg, into the hot fritter. When of a good golour, 
take them out, and drain them on a fieve; when ready to ferve, 
{trew fugar over, or glaze them. Dalrymple, 389. i 


Plain Fritters.‘ 

Grate the crumb of a penny-loaf, and put it into a pint of 
milk ; mix it very fmooth; when cold, add the yolks of five 
eggs, three ounces of fifted fugar, and fome erated nutmeg ; fry 
them in hogs’-lard ; pour melted butter, wine, and fugar, into 
the difh, Currants may be added, as an improvement. ‘ 

Tanfey Fritters. . 

Pour a pint of boiling milk on the crumb of a penny-loaf, let 
it ftand an hour, and then put as much juice of tanfey to it as 
will give it a flavour ; (too much will make it bitter,) then, 
with the juice of fpinach, make it a pretty green. Put to ita 
fpoonful of ratafia-water, or brandy, fweeten it to your tafte, 
grate the rind of half a lemon, beat the yolks of four eggs, mix 
them all together ; put them in a tofling-pan, with a quarter of 
a pound of butter; ftir it over a flow fire, till it is quite thick ; 
take it off, and let it ftand two or three hours, then drop them 
into a pan full of boiling lard; a fpoonful is enough for a fritter 5 
ferve them up with flices of orange round them, grate fugar over 
them, and ferve wine fauce in a boat. Raffald, 162. 

Currant Fritters. 

Take half a pint of ale that is not bitter, ftir a fufficient 
quantity of flour in it to make it pretty thick ; add a few cur- 
rants ; beat this up quick, have the lard boiling, throw in a large 
fpoonful at a time. — ee 
, Royal Fritters. } 

Put a quart of new milk in a fauce-pan, and, as the milk boils 
up, pour in a glafs of fack. Let it boil up, then take it off, and 
let it ftand five or fix minutes; then fkim off all the curd and 
put it into a bafon ; beat it up well with fix eggs, feafon it with 
nutmeg ; then beat it with a whilk, add flour to make it as 
thick as batter ufually is, put in fome fine fugar, and fry them 
quick. Glaffe, 162, . ; | 
Apple 
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Apple Fritters. 


Pare, core, and flice fome {mall apples ; make a batter with: 


three eggs, a little grated ginger, and almoft a pint of cream; 
add a glafs of brandy, a little falt, and flour enough to make it 
thick ; put in the apples, fry them in lard. Mafon, 382. 

| Hafly Fritters. - 


Heat fome butter in a ftew-pan. Stir a little flour by degrees 


into half a pint of ale; put in a few currants, or chopped 
apples ; beat them up quick, and dropa large fpoonful at a time | 
all over the pan. ‘T'ake care to prevent their {ticking together, 


turn them with an egg-flice; and, when they are of a fine 


_ brown, lay them on a difh, and throw fome fugar over them. 


You may cut an orange into quarters for'garnifh, Farley, 228. 
, Water Fritters. | 

For thefe fritters, the batter muft be very thick. Take five 
or fix {poonfuls of flour,,a little falt, a quart of water, the yolks 
and whites of eight eggs well beat, with a little brandy ; {train 
them through an hair fieve, and mix them with the other ingre~ 
dients. ‘Ihe longer they are made before they are fried, the 
better. Juft before they are fried, melt half a pound of butter, 
and beat. it well in. The beft thing to fry them in is lard. 
Mafon, 381. Raffald, 163. 

Fine Fritters, 

Take fome very fine flour, and dry it well before the fire. 
Mix it with a quart of milk, but be careful not to make it too. 
thick ; put to it fix or eight eggs, a little falt, nutmeg, mace, 
and a quarter of a pint of fack, or ale, or a glafs of brandy, 


_ Beat them well together, then make them pretty thick with pips 


pins, and fry them dry, 
Apple Fraze. 
Having cut your apples in thin flices, fry them of a fine light 
brown ; take them up and lay them to drain, keep them as 


_ whole as you can, and either pare them or not, as you think pro- 


per; then make a batter as follows: Take five eggs, leaving out. 
two whites, beat them up with cream and flour, and a little 


fack ; make it the thicknefs of a pancake-batter, pour in alittle | 


melted butter, nutmeg, and a little fugar. Let your batter be 
hot, and drop in your fritters, and on every one Jay a flice of 
apple, and then more batter on them. Fry them of a fine light 


. brown; take them up, and {trew fome double-refined fugar all 


—_ ever them. Gaffe, 164. ‘ 
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Almond Fraze. 


Blanch and beat half a pound of Jordan almonds, and about a 
dozen bitter ; put to them a pint of cream, eight yolks and four 
whites of eggs, and a little grated bread. Fry them, as pan- 
cakes, in good lard ; and when done, grate fugar over them, 
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General Obfervations on Pickling. 
r ‘HE knowledge of pickling is very effential in a family, but 


it is to be lamented, that the health of individuals is often 
endangered, merely to gratify the age. Things known to be 
pernicious, are frequently made ufe of, in order to procure a 
brighter colour to the article meant to be pickled. It is indeed 
- a common practice to make ufe of brafs utentfils, that the ver- 
digrife extracted from it may give an additional tint to all pickles 
intended to be green; not confidering that they are communt- 
cating an abfolute poifon to that which they are preparing for 

- their food. Such inconfiderate proceedings, it is hoped, will 
hereafter be avoided, efpecially as there is no neceflity for having 
recourfe to fuch pernicious means, when thefe articles will be- 
come equally green, by keeping them of a proper heat upon the 
hearth, without the help of brafs or verdigrife of any kind. It 
is therefore highly proper to be very particular in keeping the 
pickles from fuch things, and to follow {trictly the directions of 
your receipts, given with refpect to all kinds of pickles, which 
are greened only by pouring your vinegar hot upon them, and 
it will keep them a long time. Stone jars are the moft proper 
for all forts of pickles, for though they are expenfive in the firft 
purchafe, yet they will, in the end, be found much cheaper 
than earthen veffels, through which, it has been found by expe- 
rience, falt and vinegar will penetrate, efpecially when put in 
hot. Be careful never to put your fingers in to take the pickles 


out, 
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out, as it will foon fpoil them ; but always make ufe of a {poor 
upon thofe occaiions. 


To pickle Cucumbers. 

Let your cucumbers be as free from {pots as poffible, and take 
the fmalleft you can get Put them into ftrong falt and water 
for nine or ten days, or till they become yellow ; and ftir them 
at leaft twice a day, or they will grow foft. Should they be- 
come perfectly yellow, pour the water from them, ahd cover 
them with plenty of vine-leaves. Set your water over the fire, 
and when it boils, pour it upon them, and fet them upon the 
hearth to keep warm. When the water is almolt cold, make it 
boiling hot again, and pour it upon them... Proceed in this man- 
ner till you perceive they are of a fine green, which they will be 
in four or five times. Be careful to keep.them well covered 


with vine-leaves, with a cloth and’difh over the top, to keep in. 


the fteam, which will help to green them the fooner. hen 
they are greened, put them in an hair fieve to drain? and then 
make the following pickle for them :—To every two quarts of 
white wine vinegar, put half_an ounce of mace, ten or twelve 
cloves, an ounce of ginger cut into flices, an ounce of black pep- 
per, and an handful of falt. Boil them all together for five mi- 


-nutes, pour it hot upon your pickles, and tie them down witha — 


bladder for ufe. You may pickle them with ale, ale-vinegar, 
_or diftilled vinegar ; and you may add three or four cloves of gar- 
lic or fhallots.  Raffald, 342. Farley, 2 36. - 


To pickle Cucumbers in flices. ~) 


Take fome large cucumbers before they are too ripe, flice 


them of the thicknefs of crown pieces in a pewter difh; to every 
twelve cucumbers, flice.two large Onions thin, and fo on till 
you.haye filled your difh, with a handful of falt between every 


row, then cover them with another pewter difh, and let them 
{tand twenty-four hours; then put them into a cullender, and 


Jet them drain very well. Put them in a jar, cover them over 
with white wine vinegar, and let them ftand four hours; pour 
the vjnegar from them into a copper fauce-pan, and boil it with 
a little falt; put to the cucumbers a little mace, ‘a little whole 
pepper, a large race of ginger fliced, and then pour the boil- 
ing vinegar on. Cover them clofe, and when they are cold, tie 
them down. They will be fit to eat in. two or three days. 


Glaffe, 270, soothe 
aia To pickle Mangoes. . 
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. Cucumbers ufed for this purpofe muft be of the largeft fort, 
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and taken from the vines before they are too ripe, or yellow at 
the ends. Cuta piece out of the fide, and take out the feeds 
with an apple fcraper or tea-{poon. “Then, put them into very 
{trong falt and water for eight or nine days, or till they are very 
yellow. Stir them well two or three times each day, and put 
them into a pan, with a large quantity of vine leaves both over 
and under them. ‘Beat a little roach-allum very fine, and put it 
into the falt and water they came out of. Pour it on your 
cucumbers, and fet it upon a very flow fire for four or five hours, 
till they are pretty green. - Then take them out, and drain them 
in an hair fieve, and when they are cold, put to them a little 
horfe-radifh, then miuftard-feed, two or three heads of garlic, a 
few pepper-corns, a few green cucumbers fliced in fimall pieces, 
then horfe-radifh, and the fame as before-mentioned, till you 
have filled them. Then take the piece you cut out, and few it 
on with a large needle and thread, and do all the reft in the 
fame manner. Have ready *the following pickle:—To every 
gallon of allegar, put an ounce of mace, the fame of cloves, two 
ounces of fliced ginger, the fame of long pepper, Jamaica pep- 
_ per, and black pepper ; three ounces of muttard-feed tied up in 
a bag, four ounces of garlic, and a ftick of horfe-raddifh cut in 


flices. Boil them five minutes in the allegar, then pour it upon 


your picklés, tie them down, and keep them for ufe. Farley, 
2.40. 

| | To pickle Onions. 

Take fome fmall onions, peel them, and put them into falt 
and water ; fhift them once a day for three days, then fet them 
over the fire in milk and water till ready to boil; dry them, 


pour over them the following pickle when boiled, and cold :— 


Double-diftilled vinegar, falt, mace, and one or two bay-leaves ; 
they will not look white with any other vinegar. 


| Another way. 

Take a fufficient number of the {malleft onions you can get, 
and put them into falt and water for nine days, obferving ta 
change the water every day. Then put them into jars, and 
pour frefh “boiling falt and water over them. Let them ftand 
clofe covered till they are cold, then make fome more falt and 
water, and pour it boiling hot upon them. When it is cold, 
put your onions into a hair fieve to drain, then put them into 
wide-mouthed bottles, and fill-them up with diftilled vinegar. 
Put into every bottle a {lice or two of ginger, a blade of mace; 
and a large tea-fpoonful of eating oil, which will keep the onions 
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white. If you like the tafte of bay-leaf, you may put one or two 
into every bottle, and as much bay-falt as will lie on a fixpence. 
Cork them well up. Farley, 249. ° 


| To pickle Walauts black. 

Your walnuts fhould be gathered when the fun is hot upon 
them, and always before the fliell. is hard, which may be eafily 
known by running a pin into them; then put them into a 
{trong falt and water for nine days ; ftir them twice a day, and 
change the falt and water every three days ; then put them ina 
hair fi€ve, and let them ftand in the air till they turn black ; 
then put them into {trong ftone jars, and pour boiling allegar 
over them ; cover them up, and let them {tand till they are cold, »— 
then boil the allegar three times more, and let it ftand til! it is 
cold between every time; tie them down with paper, and a 
_ bladder over them, and let them ftand two months; then take 
them out of the allegar, and make a pickle for them. To every 
two quarts of allegar, put half an ounce of mace, half an ounce © 
of cloves, one ounce of black pepper, the fame of Jamaica pep- 
per, ginger, and long pepper, and two ounces of common falt ; 
boil it ten minutes, and pour it hot ppon your walnuts, and tie — 
them down with a bladder, and paper over it. Raffald, 344. 


Another way. | 
Take large full-grown nuts, but before they are hard, and lay 
them in falt and water ; let them lie two days, then fhift them co 
"into frefh water; let them lie two days longer, then fhift them 
again, and let them lie three in your pickling jar. When the jac 
is half full, put in a large onion {tuck with cloves. Toa hundred 
walnuts, putin half a pint of muftard-feed, a quarter of an ounce __ 
of mace, half an ounce of black pepper, half an ounce of all-{pice, 
fix bay-leaves, and a ftick of horfe-radifh ; then fill eur jar, | 
and pour boiling vinegar over them. ‘Cover them witha late, : 
and when they are cold, tie them down with a bladder and lea-. 
ther, and they will be fit to eat in two or three months ‘The 
next year, if any remains, boil up vohialiies again, and {kim 
it; when cold, pour it over your walnuts. \ This is by much 
the beft pickle for ufe, there ili you may add more. vinegar to” e 
it; what quantity you pléife. If you pickle a great many wal. — 
nuts, and eat them faft, make your pickle fora hundred or two, 
the reft keep in ftrong brine of falt and water, boiled till it will 
bear-an egg.; and as 1 pot empties, fill them up with thofe — 


in the falt and. water. “Take care that they are covered with 
pickle. oe © 
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In the fame manner you may do a f{maller quantity ; but if 
you can get rape vinegar, ufe. that inftead of falt and water. .Do 
them thus:—Put your nuts into the jar you intend to pickle 
them in, throw in a good handful of alt, and fill the pot with 
rape-vinegar. Cover it clofe, and let them ftand a fortnight ; 
then pour them out of the pot, wipe it clean, and juft rub the 


nuts with a coarfz cloth, and then put them in the Jar with the 


pickle as above. Gaffe, 270. 
_. To pickle Walnuts green. 
_ ‘Take the largeft double, or French walnuts, before the fhells 
are hard, pare them very thin, and put them intoa tub of fpring 
water as they are pared; put to them, if there are two or three 
hundred nuts, a pound of bay-falt; leave them in the water 
twenty-four hours, then put them into a ftone jar, a layer of 
vine-leaves, and a layer of walnuts ; fill it up with cold vinegar, 
-and when they have ftood all night, pour the vinegar from them 
into a copper, with a good quantity of bay-falt ; fet it upon the 
fire, and let it boil, then pour it hot on the nuts; tie them over 
with a woollen cloth, and let them ftand a week; then pour. 
“that pickle from them, rub the nuts clean with a piece of flannel, 
_ and put them again into the jars with vine-leaves, as before-men- 
tioned ; boil frefh vinegar ;to every gallon of vinegar, four or 
five pieces of ginger, a quarter of an ounce of cloves, a nutmeg 
fliced, a quarter of an ounce of mace, and the fame quantity of 
whole black pepper ; pour the vinegar boiling hot upon the wal- 
nuts, and cover them with a woollen cloth; let it ftand four or 
five days, and repeat the fame four or five times. When the 
vinegar is cold, put in halfa pint of muflard-feed, a ftick of 
horfe-radifh fliced ; tie them down with a bladder, and then with 
leather ; they will be fit to eat in three weeks. If they are in- 
tended to be kept, the vinegar muft not be boiled, but then they 
will not be ready under fix months. Majon, 346. 


| To pickle French Beans. ; 
Pour a boiling-hot wine over your French beans, and cove 
them clofe; the next day drain them and dry them ; then pour 
_ over them a boiling-hot pickle of white wine vinegar, Ja- 
‘Maica pepper, black pepper, a” little mace, and ginger. Re- 
peat this for two or three days, or tilllthe French beans look 
_ green. “" 
| To pickle Red Cabbage. . 
Slice your cabbage crofs-ways, put it on an earthen difh, and 


Sprinkle a handful of falt over it. Cover it with another ssh 
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and let it ftand twenty-four hours; then put it into a cullender 
to drain, and lay it in your jar. “Take white-wine vin var 
enough to cover it, a little cloves, mace, and all-fpice. ut 
them in whole, with a little cochineal bruifed fine. Then boil 
it up, and pour it either hot or cold on your cabbage. Cover 
*t clofe with a cloth till it is cold, if you pour on the pickle 
hot, and then tie it up clofe, as you do other pickles. Giaffe, 
276, Farley, 240. ’ 
Another way. 


* "Take a fine clofe red cabbage, and cut it thin; then take fome 
cold ale-allegar, and put to it two or three blades of mace and 2 
few white pepper corns; make it pretty ftrong with falt, and — 
put your cabbage into the allegar as you cut it; tie it clofe 
down with a bladder, and a paper over that. Ina day or two 
jt will be fit for ufe. 

| Jo pickle Mufhrooms. 

Take the fmalleft mufhrooms you can’get, and put them into 
fpring water, then rub them with a piece of new flannel dipped 
in falt, and put them into cold fpring water as you do them, to 
keep their colour; then put them into a fauce-pan, throw a 
handful of falt over them, cover them clofe, and fet thenr over 

‘the fire four or five minutes, or till you fee they are thoroughly 

hot, and the liquor is drawn out of them ; then lay them batneeh 
two clean cloths till they are cold, then put them into glafs bot- 
tles, and fill them up with diftilled vinegar ; put a blade or two 
of mace, and a téa-fpoonful of good oil in every bottle; cork 
them up clofe, and fet them in a cool place. nee y. 

If you have not any diftilled vinegar, you may ufe white wine ‘ 
vinegar, or even allegar, but it muft be boiled with a little mace, 
falt, and a few flices of ginger ; it muft be cold before you pour 
it on your mufhrooms. If your winegar, or allegar, is too fharp. 
it will make your mufhrooms foft; neither will they kee 1 
long, or appear fo white. Raffald, 355. 
F To pickle Cauliflowers. de 
* ‘Fake the largeft and clofeft you can get ; pull them into fp 
ut them in an earthen difh, and fprinkle falt over them. 

them {tand twenty-fourhours to draw out all the water, then put 
them in a jar, and pour falt and water boiling over them; cover 
them clofe, and let them ftand till the next day ; then take their 
out, and lay them on a coarfe cloth to drain; put them into glals 
jars, and put in a nutmeg fliced, and two or three blades of 
mace in each jar.’ Cover them with diftilled vinegar, and ti 
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them down with a bladder, and over that a leather. ‘They will 
be fit for ufe in a month.  Glaffe, 272. | 

To pickle Capers. 

Thefe are the flower-buds of a fimall fhrub, preferved in 
pickle. The tree which bears capers is called the caper-{hrub, 
or bufh. [tis common in the Weftern part of Europe. We 
have them in fome'gardens, but Toulon is the principal place 
for capers, We have fome from Lyons, but they are flatter, and 
lefs firm ; and fome come from Majorca, but they are falt and 
difagreeable. The fineft flavoured are from Toulon, They ga- 
ther the buds from the bloffoms before they are open, then fpread 
them upon a floor in the room, where no fun enters, and there 
let them lie till they begin to wither ; they then throw them into 
a tub of {harp vinegar, and, after three days, they add a quan- 
tity of bay falt. When this is diffolved, they are fit for packing 
for fale, and are fent to all parts of Europe. 

_ The fineft capers are thofe of a moderate fize, firm, and clofe, 
and fuch as have the pickle highly flavoured; thofe which are 
foft, flabby, and half open, are of little value. Mafor, 353. 
7 To pickle Samphire. th 
_ Take the famphire that is green, put it into a clean pan, and 
throw over it two or three handfuls. of falt; then cover it with 
{pring-water. Let it lie. twenty-four hours, then put it into-a 
clean fauce-pan, throw in a handful of falt, and-cover it with. 
good vinegar. Cover the pan clofe, and fet it over a flow fre. 
Let it ftand till it is juft green and crifp, and then take it off at 
_ that moment; for if it {hould remain till it is foft, it will be 
fpoiled. Put, it in your pickling-pot, and cover it clofe. As 
en as it_is cold, tie it down with a bladder and leather, and 
eep it for ufe. Or you may keep it all the year in a very {trong 
brine of falt and water, and throw it into vinevar jult before you 


ufe it. Glaffe, 278. Mafon, 352. Parley, 251. 
. To pickle Beet Roots. 


Beet-roots, which are a pretty garnifh for made difhes, are 
_ thus pickled :—Boil them tender, peel them, and, if agreeable, 


cut them into fhapes; pour over them a hot pickle of white-wine 


Vinegar, a little pepper, ginger, and horfe-radifh fliced. 
a To pickle Barberries. 
Let your barberries be gathered before they are too ripe ; take 
¢are to pick out the leaves and dead talks, and then put them 
“into jars, with a large quantity of {trong falt and water, and tie 
them down with a bladder. | 
. . U 2 534 N. B, 
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N. B. When you fee a fcum over your barberries, put them 
into frefh falt and water; they require no vinegar, their own 
fharpnefs being fufficient to keep them. 


To pickle Codlings. : | 
_ Gather your codlings when they are about the fize of a large 
French walnut, put a quantity of vine-leaves in the bottom of a 
brafs pan, then put in your codlings ; cover them well with vine- 
leaves, and fet them over a very flow fire till you can peel the — 
{kins off; then take them carefully up in a hair fieve, and peel 
them with a pen-knife, and put them into the fauce-pan again, 
with the vine-leaves and water as before; cover them clofe, and 
fet them over a flow fire till they are a fine green; then drain 
them through a hair fieve, and when they are cold, put them in- 
to diftilled vinegar; pour a little meat-oil on the top, and tie 
them down with a bladder. Raffald, 345. 


Indian Pickle, or Peccadillo. 

Quarter a white cabbage and cauliflower ; take alfo cucum- 
bers, melons, apples, French beans, plums, all or any of thefe ; | 
lay them on a hair fieve, ftrew over a large handful of falt, fet 
them in the fun for three or four days, or till very dry. Put 
them into a ftone jar with the following pickle :—Put a pound 
of race ginger into falt and water, the next day fcrape and flice 
it, falt it, and dry it in the fun; flice, falt, and dry a pound of 
garlic; put thefe intg a gallon of vinegar, with two ounces of 
jong pepper, half an ounce of turmeric, and four ounces of muf- 
tard-feed bruifed ; {top the pickle clofe, then prepare the cab- 
bage, &c. If the fruit-is put in, it mutt be green. oe 

N.B. The jar need not ever be emptied, but put in the — 
things as they come into feafon, adding frefh vinegar. Mafon, 
3)? 4 | 
To pickle Artichoke-bottoms. | 

Take fome artichokes, and boil them till you can pull the 
leaves off, then take off the chokes, and cut them from the ftalk 5 
take great care that you do not let the knife touch the top; 
throw them into falt and water for an hour, then take them out, — 
and Jay them on a cloth to drain ; then put them into large wide- — 
mouthed glaffes, put. a little mace and fliced_nutmeg alge 
fill them either with diftilled vinegar, or fugar, vinegar, a L 
fpring-water ; cover them with mutton fat fried, and tie them — 
tlown with a bladder and leather. | 
To pickle Nafturtium Buds. | 

After the bloffoms are gone off, gather the little knobs, an 
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put them into cold falt and water; fhift them once a day for 
three fucceffive days, then make a cold pickle of white-wine vi- 
negar, a little white-wine, fhallot, pepper, cloves, mace, nutmeg 
quartered, and horfe-radifh. Put in the buds. 
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General Obfervations on Potting. 


A LL potted articles {hould be well covered with butter before 


they are fent to the oven; it is alfo very neceflary to tie 
them over with ftrong paper, and to bake them well. When 


your meat is taken from the oven, pick out all the {kins quite 


clean, and drain the meat from the gravy, otherwife the {kins 


will appear as blemifhes, and the gravy will foon turn it four. 


Let your feafoning be well beat before you put in your meat, and 
put it in by degrees as you are beating. Prefs your meat well 
when you put it in your pots, and let it be quite cold before the 
clarified butter is poured over it. | | 

| | To pot Beef. 

Take half a pound of brown fugar, and an ounce of falt-petre, 
and rub it into twelve pounds ef beef. Let it lie twenty-four 
hours; then wafh it clean, and dry it well with acloth. Seafon 
it to your tafte with pepper, falt, and mace, and cut it into five 


or fix pieces. Put it into an earthen pot, with a pound of but- 


ter in lumps upon it, fet it in an hot oven, and let it ftand there 
three hours, then take it out, cut out the hard outfides, and beat. 
itina mortar. Add to it a little more pepper, falt, and mace. 
Then oil a pound of butter in the gravy and fat that came from 
your beef, and put it in as you find necelfary ; but beat the meat 
exceedingly fine. Then put it into your pots, prefs it clofe 


down, pour clarified butter oyer it, and keep it in a dry place 


_ Harley, 262. 


To pot Beef like Venifon. 


; i. Cut the lean of a buttock of beef into pound pieces ; for eight 


U 3 pounds. 
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pounds of beef take four ounces of falt-petre, four ounces of pe- 
tre-falt, a pint of white falt, and an ounce of fal prunella 5 beat 
the falts all very fine, mix them well together, rub the falts into 
the beef; then let it lie four days, turning it twice a day; then 
put it into a pan, cover it with pump water, and a little of its 
own brine; then bake it in an oven with houfhold bread till it is 
as tender as achicken, then take it from the gravy, and bruife 
it abroad, and take out all the fkin and finews ; then pound it in 
a marble mortar, and lay it in a broad difh; mix in it an ounce 
of cloves and mace, three quarters of an ounce of pepper, and 
one nutmeg, all beat very fine. Mix it all very well with the 
- meat, then clarify a little frefh butter, and mix with the meat, 
to make it a little moift ; mix it very well together, prefs it down 
into pots very hard, fet it at the oven’s mouth juft to fettle, and 
cover it two inches thick with clarified butter. When cold, co- 
ver it with white paper. Glaffe, 261. 


Ni To pot Venifon. | | 
If your venifon fhould happen to be ftale, rub it with vine- . 
gar, and let it lie one hour; then dry it clean with a cloth, and 
rub it all over with red wine; feafon. it with beaten mace, pep- 
per, and falt ; put it on an earthen difh, and pour over it half a 
pint of red wine, and a pound of butter, and fet it in the oven; — 
if it be a fhoulder, put a coarfe pafte over it, and bake it all night 
in a baker’s oven. When it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the fat from your 
ravy. If you find it not feafoned enough, add more feafoning 
and clarified butter, and keep beating it till it is a fine pafte. 
Then prefs it hard down into your pots, and pour clarified butter 
over it; keep itinadry place. Raffald, 295. . a 


To pot a Hare. 

Let your hare hang for fome days, then cut it into pieces, bake 
it, with a little beer at the bottom of the pan,. and fome butter 
on the top; pick it from the bones and finews, and beat it with 

the butter from the top of the gravy, adding enough to make it 

very mellow ; add falt, pepper, and pounded cloves ; put it into 
pots, fet it a few minutes in a flack oven, pour over clarified but- 
ter. Mafon, 302. 


< 


— 


Fie 


14 
To pot Eels. | oe 
Take a large eel, fkin it, cleanfe it, and wafh it very clean 2 
_ dry it inacloth, and cur it into pieces as long as your finger. — 
Seafon them with a little beaten mace and nutmeg, pepper, la 
and a little fal prunella beat fine; lay them in a pan, then pe 


~ 
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as much good butter over them as will cover them, and clarified 
as above. They mutt be baked half an hour in a quick oven, if 
a flow oven longer, till they are enough, but of that you mutt 
judge by the fize of the eels. With .a fork take them out, and 
Yay them on a coarfe cloth to drain. “When they are quite cold, 
feafon them again with the fame feafoning, and lay them in the 
pot clofe ; then take off the butter they were baked in clear from 

_ the gravy of the fifth, and fet it in a difh before the fire. When 
it is melted, pour the clear butter over the eels, and let them be 
covered with the butter. 

N. B. In the fame manner you may pot what you pleafe. 
You may bone your eels, if you chufe it, but then do not put in 
any fal prunella. Glaffe, 237. Farley, 265. 

| To pot Chars. | 

Cleanfe your chars, and cut off the heads, tails, and fins; lay 
them in rows in a long baking pan, and cover them with butter, 
When they are enough, take thém out with a fork, and lay them 

on a coarfe cloth to drain. When they are quite cold, feafon 
them well, and lay them clofe in the pot; then take off the but- 
ter they were baked in clear from the gravy of the fifh, and fet 
it ina difh before the fire. When it is melted, pour the clari- 
fied butter over the char, and let them be covered with it. 


| To pot Veal. wr 
_ Take a fillet of veal, cut it into three or four pieces, feafon it 
with pepper, falt, and a little mace; put it into pots with half a 
ound of butter ; tie a paper over it, fet it in an hot oven, and 
ore it three hours, When you take it out, cut off all the out- 
fides, then put the veal into a marble mortar, and beat it with 
the fat from your gravy; then oil a pound of frefh butter, and 
put it in, a little at a time, and keep beating it till you fee it is - 
like a fine pafte ; then put it clofe down into your potting-pots, 
put a paper upon it, and fet ona weight to prefs it hard. When 
your veal is cold and {tiff, pour over it clarified butter the thick- 
nefs of a crown piece, and tie it down. Raffald, 2.96. | 


To pot Salmon. : 

Scale, wath, and dry a falmon that is quite frefh; flit it up 

~ the back, and take out the bone; mix fome grated nutmeg, 
mace, pepper, and falt, and ftrew over the fifh ; let it le for two 
_ or three hours, then lay it in a large pot, and put to it half a 
pound of butter; put it in an oven, and let it bake an hour. 
_ When it is done, lay it on fomething flat, that the oil, may rin 
from it ; then cut it to the fize of the pots it is to be put in, Jay 
a U4 the 
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‘the pieces in layers till the pots are filled, with the fkin upper- 

moft ; put a board over it, and lay on a weight to prefs it till 

cold; then take the board and weight off, and pour over it cla- 

rified butter. It may be {ent to table in pieces, or cut in flices. 

Mafon, 216. | 
To pot Tongues. 

Rub a neat’s tongue with an ounce of falt-petre, and a quar- 
ter of a pound of brown fugar ; let it lic two days, and then boil 
it till it is quite tender; then take off the fkin and fide-bits, cut 
the tongue into very thin flices, and beat it in a marble mortar, 


with a pound of clarified butter, pepper, falt, and mace to your — 
tafte.. Beat the whole very fine, then put it clofe down into — 


fmall poiting-pots, and pour clarified butter over them. 
To pot Lampreys. 
Skin them, cleanfe them with falt, and then wipe them dry; 
beat fome black pepper, mace, and cloves; mix them with falt, 
and feafon them. Lay them in.a pan, and cover them with cla- 


~ 


yified butter. Bake them an hour. In other refpects, manage 
them as above directed for eels, and one will be enough for a_ 


pot. You muft feafon them well; let your butter be good, and 
they will keep a long time. Glaffe, 237. 
To pot Pigeons. 

Seafon your pigeons very high with pepper and falt, put them 


‘into a pot with butter in lumps; bake them, and pour off the fat 


and gravy. When it is cold, take the butter from the top, put 


more to it; clarify it, pour it over the pigeons, put fingly into a — 


pot, with a little more feafoning added to them. 


To pot Woodcocks and Snipes. 


Pot them as you do pigeons. 


To pot Moor Game. 


Pick and draw them, wipe them clean, and let them be well — 


feafoned with pepper, falt, and mace ; put one leg through the 
other, roaft them till they are enough, and when cold, put them 


into potting-pots, pour clarified butter over them, and keep them — 


in a dry place. 


#” " 
, 
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CHAP. XXIII. 
OF COLLARING. 


General Obfervations on Collaring. 


¥N collaring any kind of meat, &c. care is required in rolling 
it up properly, and binding it clofe.. Always boil it till it is 
thoroughly done ; and, when it is quite cold, put it into the 
pickle with the binding on. Take it off, however, the next day, 
and it will leave the fkin clear. If you make frefh pickle often, 
your meat will continue good much longer. 
To Collar a Breaft of Veal. 
Bone your veal, and beat it a little, then rub it over with the 
yolk of an egg; itrew over it a little beaten mace, nutmeg, pep- 
per, and falt, a large handful of parfley chopped fmall, with a 
few fprigs of fweet marjoram, a little lemon-peel cut extremely 
fine, one anchovy, wafhed, boned, and chopped very fmall, and 


mixed with a very few bread crumbs; then roll it up very tight, 


bind it hard with a fillet, and wrap it in a clean cloth; then 
boil it two hours and an half in foft water; when it is enough, 
hang it up by one end, and make a pickle for it. To one pint 
of falt and water, put half a pint of vinegar; when you fend it 
to table, cut a flice off one end. _Garnifh with pickles and parf- 


ley. Raffald, 300. 
| hat To Collar Beef. 

Take a piece of thin flank of beef, and bone it, cut the fkin 
off, and falt it with two ounces of falt-petre, two ounces of fal~- 
prunella, the fame quantity of bay-falt, half a pound of coarfe 


fugar, and two pounds of white falt. Beat the hard {alts fine, 


and mix all together. Turn it every day, and rub it well with 


_ the brine for eight days. Then take it out of the pickle, wath 


it, and wipe it dry. Take a quarter of an ounce of cloves, a 
quarter of an ounce of mace, twelve corns of all-{pice, and a 
nutmeg beat very fine, with a {poonful of beaten pepper, a large» 


_ quantity of chopped parfley, and fome {weet herbs chopped fine. 


Sprinkle it on the beef, and roll it up very tight; put a coarfe 
loth round it, and tie it up very tight with a beggar’s tape. Boil 
oe me Saket 
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it in a large copper of water; and if it is a large collar, it will 


take fix hours boiling, but a fmall one will be done in five. | 


‘Take it out, and put it in a prefs till it is cold ; but if you have 
no prefs, put it between two boards,-and a large weight upon it 
till itis cold. Then take it out of the cloth, and cut it into 
flices. Garnifh with raw parfley. Glaffe, 262. Farley, 254. 


To Collar iat Ribs of Beef. 

Bone your beef, lay it flat upon a table, and beat it half an 
hour with a wooden mallet till it is quite foft; then rub it with 
fix ounces of brown fugar, a quatter of a pound of common falt, 
and an ounce of falt-petre beat fine; then let it lie ten days, 


' turning it once every day; then take it out, and put it in warm | 


water for eight or ten hours; then lay it flat upon a table, with 
the outward fkin down, and cut it in rows, a-crofs, about the 
breadth of your finger; but be careful not to cut the. outfide 
{kin ;.then fill one nick with chopped parfley, the fecond with 
fat pork, the third with crumbs of ,bread, mace, nutmeg, pep- 
per, and falt, then parfley again, and fo on till yow have filled 
all your nicks; then roll it up tight, and bind it round with 
coarfe broad tape; wrap it in a cloth, and boil it four or five 
hours; then: take it up, and hang it up by one end of the ftring 
to keep it round ; fave the liquor it was boiled in, the next day 
{kim it,.and add to it half as much allegar as you have liquor, a 
little more mace, long pepper, and falt; then.put in your beef 
and keep it for ufe. x ; 
_ N. B. When you fend’ it to table, cut a little off at each end, 
and it will be in diamonds of diffrent colours, and look very 
pretty; fet -it upon a difh as you do brawn. If you makea 
frefh pickle every week, it will keep a long time. Raffald, 303. 
_ To Collar a Calf’s Head. : 

Get a calf’s head with the fkin on, feald off the hair, par-boil 
the head, and bone it; the fore-part mutt be flit; boil the 
tongue, peel it, and cut that and the palate into thin flices, put 
them and the eyes into the middle of the head ; take fome pepper, 
falt, cloves, and mace, and beat them; add fome nutmeg grated, 
fcalded parfley, thyme, favory, and {weet marjoram, cut very 
fmall; beat the yolks of three or four eggs, fpread them over 
the head, and then ftrew on the feafoning-; roll it up very tight, 
and tie it round with tape; boil it gently for three hours in as 
much water as will cover it. When the head is taken out, fea- 
fon the pickle with falt, pepper, and fpice, and add to it a pi 
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of white wine vinegar; when itis cold put in the collar, and 
when fent to table, cut it in flices. ie 


To Collar a Pig. | 

Your pig being killed, and the hair dreffed off, draw out the 
entrails, and wafh it clean; rip it open with a {harp knife, and 
take out:all the bones; then rub it all over with pepper arid falt 
beaten fine, a few fage-leaves, and {weet herbs chopped fmall ; 
then roll up your pig tight, and bind it with a fillet. Fill your 
boiler with foft water, a pint of vinegar, a handful of falt, eight 
or ten cloves, a blade or two of mace, a few pepper-corns, and 
-a bunch of {weet herbs. When it boils, put in your pig and 
boil it till it is tender, then take it up, and, when it is almoft 
cold, bind it over again, and put it into an earthen, pot; then 
pour the liquor your pig was boiled in upon it, keep it covered, . 


and it is fit for ufe. Mda/on, 186. 
| To collar Venifon. 


Bone a fide of venifon, and take away all the finews, and cut 
it into fquare collops of what fize you pleafe. It will make two 
or three collars. Lard it with fat clear bacon, and cut your 
- Jards'as big as the top of your finger, and three or four inches. 
long. Seafon your venifon with pepper, falt, cloves, and nut- 
meg. ~ Roll up your, collars, and tie them clofe with coarfe tape 5 
then put them into deep pots, with feafonings at the bottoms, 
fome’frefh butter, and three or four bay-leaves. “Then put in 
the reft, with fome feafoning and butter on the top, and over 
that fome beef-fuet, finely fhred and beaten. ‘Then cover up 
your pots with coarfe pafte, and bake them four or five hours. 
‘After that, take them out of the oven, and let them ftand a little ; 
take out your venifon, and Jet it drain well from the gravy ; add 
more butter to the fat, and fet it over a gentle fire to clarify. 
Then take it off, and let it ftand a little, and fkim it well. 
Make your pots clean, or have pots ready fit for each collar. 
Put a little feafoning, and fome of your clarified butter at the 
bottom ; then put in your venifon, and fill up your pots with 
clarified butter, and be fure that your butter be an inch above’ 
the meat. When it is thoroughly cold, tie it down with double 
paper, and lay a tile on the top; they will keep fix or eight 
months; and you may, when you ufe a pot,’ put it for a minute 
into boiling water, and it will come out whole. . Let it ftand till 
it is cold, {tick it round with bay-leaves, and a f{prig at the top. 
Farley, 257. 2 . 


A 


To 
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To collar a Breaft of Mutton. 


Bone your breaft of mutton, and rub it over with the yolk of 
an egg; grate over it a little lemon-peel and a nutmeg, with a 
little pepper and falt ; then chop fmall one tea-cupful of capers, 
and two anchovies ; thred fine a handful of parfley, and a few 
{weet herbs. Mix them with the crumb of a penny loaf, and 
firew it over your mutton, and roll it up tight ; boil it two hours, 
then take it up, and put it into a pickle like that for the calf’s 


head. 
Mock Brawn. 

Boil four ox-feet very tender, and pick the flefh entirely from 
the bones; take the belly piece of pork, boil it till it is almoft 
enough, then bone it, and roll the meat of the feet up in the 
pork very tight ; then take a {trong cloth, with fome coarfe tape, 
and roll it round very tight ; tie it up in the cloth, boil it till it 
is fo tender that a {traw may be run through it. Let it be hung 
up in the cloth till it is quite cold ; after which, put it into cold 
falt and water, and it will be fit forufe. Ada/on, 179. 


To collar Salmon. 

Take a fide of falmon, cut off an handful of the tail, wath 
your large piece very well, dry it with a clean cloth, wafh it 
over with the yolks of eggs, and then make force-meat with 
what you cut off the tail. But take off the fkin, and put to it a 
handful of parboiled oyfters, a tail or two of lobfters, the yolks 
of three or four eggs boiled hard, fix anchovies, an handful of 
fweet herbs chopped fmall, a little falt, cloves, mace, nutmeg, 
pepper beat fine, and grated bread. Work all thefe together ~ 
into a body, with the yolks of eggs ; lay it all over the flefhy part, 
and a little more pepper and falt over the falmon ; fo roll it up 
into a collar, and bind it with broad tape, then boil it in water, 
falt, and vinegar, but Jet the liquor boil firft; then put in your 
collars, a bunch of fweet herbs, fliced ginger, and nutmeg; let 
it boil, but not too faft. It will take near two hours boiling. 
‘When it is cnough, take it up into your foucing pan, and when 
the pickle is cold, put it to your falmon, and let it ftand in it tll 
ufed, or otherwife you may pot it. Fill it up with clarified but- 
ter, as you pot fowls. That way will keep longeft. G/a/fe, 


235, and 262. 
To collar Eels. 
Cafe your eel, cut off the head, flit open the belly, take out 
the guts, cut off the fins, take out the bones, lay it flat on the 
back, grate over it a fmall nutmeg ; add two or three blades 
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of mace beat fine, a little pepper and falt; ftrew over it an hand- 
ful of parfley fhred fine, with a few fage-leaves ; roll it up tight 
in a cloth, and bind it well. If it is of a middle fize, boil it in 
{alt and water three quarters of an hour, hang it up all night to 
drain; add to the pickle a pint of vinegar, a few pepper-corns, 
and a f{prig of {weet marjoram ; boil it ten minutes, and let it 
ftand till the next day ; take off the cloth, and put your eels into 
the pickle. You may fend them whole on a plate, or cut them 
in flices. Garnifh with green parfley. Lampreys are collared 
in the fame manner. Raffald, 46. 
To collar Mackarel. 

Gut your mackarel, and flit them down the belly ; cut off the 
head, take out the bones, but take care not to cut it in holes ; 
then lay it flat upon its back, feafon it with mace, nutmeg, pep- 
per, and falt, and an handful of parfley fhred fine 5 {trew it over | 
them, roll them tight, and tie them well feparately in cloths 3 
boil them gently twenty minutes in vinegar, falt, and water 5 
then take them out, put them into a pot, pour the liquor on 
them, or the cloth will ftick to the fifth; take the cloth off the 
fith the next day, put a little more vinegar to the pickle, and 
keep them for ufe. Wher you fend them to table, garnifh with 
fennel and parfley, and put fome of the liquor under them. 


a 


CHAP. XXIV. 
OF TARTS, CUSTARDS, AND CHEESECAKES. 
~~ . 


Odbfervations on Tarts, 8c. 


OR tarts that are meant to be eaten cold, make the fhort 
cruft. An apple-tart is made the fame as the pie, but if 

to be eaten cold, make the fhort cruft. If you ufe tin patties, 
to bake in, butter them, and put a little cruft all over them, or 
you will not be able to take them out; but if you bake them in 
glafs or china, only an upper cruft will be necefiary, as you will 
not want to take them out when you fend them to table. Lay 
fine fugar at the bottom, then your cherries, plums, or what- 
| ever 
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ever you may want to’ put in them, and put fugar at the top? 
Currants and rafpberries make an exceeding good tart, and do 
hot require much baking. Cherries require but little baking; 

' goofeberries, to look red, muft ftand a good while in the oven. 
Apricots, if green, require more baking than when ripe. 
Quarter or halve ripe apricots, and put in fome of the kernels. 
Preferved fruit, as damafcenes and bullace, require but little bak- 
ing ; fruit that.is preferved high fhould not be baked at all ; but 
the cruft fhould’firft be baked upon a tin the fize the tart is to 
be ; cut it with.a marking-iron, or not, and when cold, take it 
off, and lay it on the fruit. Apples and pears intended to be 
put into tarts mutt be pared, cut into quarters, and cored. Cut 
the quarters acrofs again, fet them on in a fauce-pan with as 
much water as will barely cover them, and let them fimmer on 
a flow fire juft till the fruit is tender. Put a good piece of le- 
mion-peel into the water with the fruit, and then have your pat- 
ties ready. Lay fine fugar at bottom, then your fruit, and a 
little fugar at top. Pour over each tart a tea-{poonful of lemon=°*> 
juice, and three tea-fpoontuls of the liquor they were boiled in ; : 
then put on your lid, and bake them in a flack oven. » Apricot 
tarts may be made in the fame manner, obferving that you muft 
not put in any lemon-juice. Te tay' 


A Rafpberry Tart with Cream. 

Roll out fome thin puff pafte, and lay it in a patty-pan ; lay 
_in fome rafpberries, and {trew over them fome very fine fugar ; 
“put on the lid and bake it ; cut it open, and put in half a pint 

of cream, the yolks of two or three eggs well beat, and a little 
fugar. “Tet it ftand.to be cold before it is fenit to bake. Ada/on, 


391. 
, To make Rhubarb Tarts. | 
; Put the ftalks of the rhubarb that grows in the gafden, and 
cut them in pieces of the fize of a goofeberry, and make it as a 
goofeberry-tart. ‘ 
1 A Spinach Tart. 
Scald'the fpinach in boiling water; and draim it very wellfo 
chop, then ftew it in butter and cream, with a little falt, fugar, a 
few pieces of dried comfit citron, and a few, drops of orange 
flower water. Clermont, 422. . | 


Tart de Moi. a 

Make fome good’ puff-pafte, and lay round your difh, put 9 | 
fome bifcuits at the bottom, then fome marrow, and a little bute © 
ter; then cover it with different kinds of fweetmeats, as many 


you 


“~ 
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you have, and fo on till your difh is full; then boil a quart of 
feream, and thicken with four eggs and a fpoonful of orange 
flower water. Sweeten it with fugar to your palate, and pour 


over the reft.. ‘Half an hour will bake it. Gla/fe, 149. Mdafon, 


3go. Farley, 221. 
ier Almond Cuftards. 

Put a pint of cream into a tofling-pan, a ftick of cinnamon, 
a blade or two of mace, boil it, and fet it to cgol; blanch two 


‘ounces of almonds, beat them fine in a marble mortar with rofe- 


water; if you like a ratafia tafte, put in a few. apricot kernels, 
or bitter almonds ; mix them with your cream, fweeten it to 
your tafte, fet it on a flow fire, and keep ftirring it till 1¢ 1s pretty 


thick. If you let it boil, it will curdle; pour it into cups, &c. 


Raffald, 259. : 
| Another way. 

Put a bit of cinnamon into a pint of cream, fweeten and boil 
it. When cold, put to it one ounce of {weet almonds (five or 
fix bitter) blanched and ‘beaten, with a little brandy. Stir this 


“over the fire till near boiling; {train it into cups. Ada/on, 298. 


Plain Cuftards. 
Take a quart of new milk, fweeten it to your tafte, grate in 
a little nutmeg, beat up eight eggs, with only four whites; beat 
them up well, ftir them into the milk, and bake it in China 
bafons, or put them in a deep China dith ; have a kettle of wa- 


“ter boiling, fet the’cup in, let the water come abave half way, 


put do not let it boil too fait, for fear of its getting into the cups, 


7 
SS die 


and take a hot iron, and colour them atthe top. You may add 


a little rofe-water. Glajfe, 239. Ah. 


| | Another way. rs 
Set a quart of good cream over a flow fire, with a little cin- 
amon and four ounces of fugar. When it has’ boiled, take it 
off the fire, beat the yolks of eight eggs, and put to them a fpoon- 


_ ful of orange-flowér water, to prevent the cream from cracking.. 


Stir them in by degrees as your cream cools, put the pan over a 
flow fire, ftir it carefully one way till it is almoft boiling, and 


then pour it into cups. Farley, 305. - 


7 Baked Cuftards. ey 
Boil a pint of cream with mace and cinnamon ; when cold, 
take four eggs, leaving out two of the whites, a little rofe and 


orange-flower water and fack, nutmeg and fugar to your palate 5 


mix them well together, and bake thera in China cups. 


tok * 


Orange 


~ 


¢ 


* 
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wi Orange Cuftards. HA = 


Take half the rind of a Seville orange, and boil it tender ; beat | 


it-very fine in a mortar, and put to it a fpoonful of brandy, a 


“ quarter of a pound of loaf fugar, the juice of a Seville orange, 


» 


and the yolks of four eggs; beat them all well together for ten 
minutes, and then pour in by degrees a pint ‘of boiling cream 3 
keep beating them till they are cold, then put them in cuftard 
cups, and fet them in an earthen difh of hot water. Let them 
{tand till they ate fet, then take them out, and ftick preferved 
orange on the top. ‘They may be ferved up either hot or cold. 


Lemon Cuftards. 


Beat the yolks of ten eggs, ftrain them, beat them with a pint 
of cream ; {weeten the juice of two lemons, boil it with the peel 
of one; {train it. When cold, ftir it to the cream’ and eggs 5 
ftir it till it near boils; or put it into a difh, grate over the rind 
of a lemon, and brown with a falamander. Ma/on, 398. 

Rice Cuftards. 

Put a blade of mace and a quartered nutmeg into a quart of 

cream ; boil it, then ftrain it, and add to it fome whole rice 


boiled, and a little brandy ; fweeten it, ftir it over the fire till it 
thickens, and ferve it up in cups or adifh, It may be eaten 


Fine Cheefecakes. 


_ Take a pint of cream, warm it, and put to it five quarts of 


either hot or cold. 


milk warm from the cow; then put runnet to it, and give it a 


ftir about. When it is come, put the curd in a linen bag or 


_cloth, let it drain well away fromthe whey, but do not fqueeze 


it much ; then put it in a mortar, and break the curd as fine as 


butter; put to your curd half a pound of {weet almonds blanched, . 


and beat exceedingly fine, and half a pound of mackaroons beat 
very fine. If you have no mackaroons, get Naples’ bifcuits ; 
then add to it the yolks of nine eggs beaten, a whole nutmeg 


grated, two perfumed plums diffolved in rofe or orange-flower 


water, and half a pound of fine fugar; mix all well together, 
then melt a pound and a quarter of butter, and ftir it well in it ; 
then make your puff-pafte thus :-take a pound of fine flour, wet 
it with cold water, roll it out, put into it by degrees a pound of 
frefh butter, and fhake a little flour over each coat as you roll it. 

Make it juft as you ufe it. 
You need not put in the perfumed plums, if you diflike them ; 
and, for variety, when you make them of mackarvons, put in 
as 
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as much tincture of faffron as will give them a high colour, but 
no currants. ‘This we call a Sailron Cheefecake. Glaffe, 287. 
; Almond Cheefecakes. 
Take four ounces of Jordan almonds, blanch them, and put 
them into cold water, beat: them with rofe-water in a marble 


' mortar, or wooden bowl, with a wooden peftle ; put to it four 


ounces of fugar, and the yolks of four eggs beat fine ; work it in 
the mortar or bowl till it. becomes white and frothy ; then make 
a rich puff-pafte as follows :—take half a pound of flour, a quar- 
ter of a pound of butter, rub a little of the butter into the flour, 
mix it. {tiff with a little cold water, then roll your pafte ftraight 
out, ftrew over a little flour, and lay over it in thin bits one 
third of your butter ; throw a little more flour over the butter ; 
do fo for three times, then put your paite in your tins, fill them, 
and grate fugar over them, and bake them in a gentle oven. 
Raffald, 258. Bae 
Common Cheefecakes. Ad 

Put a quart of milk on the fire, beat eight eggs well; when 

the milk boils, {tir them upon the fire till it comes to a curd, 


then pour it out; when it is cold, put in a little falt, two fpoon- 


fuls of rofe-water, and three quarters of a pound of currants 5 
put it into puff-pafte, and bake it. Ada/fon, 395. 
Lemon Cheefecakes. 


Boil the peel of two large lemons very tender, then pound it 


well in a mortar with four or five ounces of loaf-fugar, the yolks ~ 


of fix eggs, half a pound of frefh butter, and a little curd beat 
~ fine; pound and mix all together, lay a puff-pafte in your patty- 


pans, fill them half full, and bake them. \ 
_. Orange Cheefecakes are done the fame way, only you fhould boil 


‘the peel in two or three waters to take out the bitternefs. 


, Bread Cheefecakes. 
Having fliced a penny loaf as thin as poffible, pour on it a pint 
of boiling cream, and let it ftand two hours. ‘Then take eight 
eges, half a pound of butter, and a nutmeg grated. Beat them 


well together, and put in half a pound of currants well wathed’ 


and dried before the fire, and a fpoonful ef white wine’or bran- 


_ dy. Then bake them ‘in patty pans or raifed cruft. Farley, 308. 


Cheefecakes the French way, called Ramequins.. 


Take good Parmefan or Chethire cheefe, melt it in a ftew- 


pan with a bit of butter, and one or two fpoonfuls of water 5, 
then add as much flour as will make it pretty thick, and quit 
_ the fides of the pan; put it into another pan, and add eggs to it, 
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one by one, mixing well with a wooden fpoon till it becomes pretty 
light and clear ; add one or two pounded anchovies, and a little 
pepper ; bake the cafes fingly upon a baking-plate, or in paper 
cafes, of what fhape you pleafe ; they require but a fhort time,. 
and a foft oven, and muft be ferved quite hot. Clermont, 434. 
Citron Cheefecakes. 

~ Boil a quart of cream; when cold, mix it well with the yolks 
of four eggs’ well beaten ; then fet it on the fire, and let it boi 
till it curds ; blanch fome almonds, beat them'with orange-flower 
water, put them into the cream, with a few Naples’ bifcuits and. 
green citron {hred fine ; fweeten it to your tafte, and bake them 


in tea-cups. 

| Rice Cheefecakes. Sey 
Boil a quarter of a pound of rice till it is tender, drain it, put 

in four eggs well beaten, half a pound of butter, half a pint of 

cream, fix ounces of fugar, a nutmeg grated, and a glafs of ra- 

tafia water or brandy.. Beat them all together, and bake them in. 

raifed crutfts. 


- i 
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CHAP. XXV. 


“THE ART OF CONFECTIONARY. 
The Colours ufed in Confeétionary.. 


To make the red Colour.. 


Bu an ounce of cochineal in half a pint of water for about’ 
: five minutes, then add half an ounce of cream of tartar, and’ 
half an ounce of pounded allum; boil on a flow fire about as- 
long again. _ It is eafily known. to be done, by dipping a pen,- 
or.a wooden fkewer, into it, and writing with it on white paper, — 
for if it writes freely like ink, and keeps its colour, it is done 5. . 
take it off the fire, add two ounces of fugar, and let it fettle 5. 
pour the clear off, to keep ina bottle well ftopped. 4 
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The blue Colour. | 


“This colour is only made for prefent ufe ;» put a little warm 
water into a plate, and rub an indigo ftone in it till the colour 
q come to the tint you would have it, whether pale, or a deep 

es 0008 
it} The yellow Colour. 

This is done in the fame manner, by pouring a little water 
into a plate, and rubbing it with a bit of gamboge. It is alfo 
done better with a yellow lilly: take the heart of the flower, in- 

' fufe it in milk-warm water, and preferve it in a bottle well 
{topped. — : 
Sah The green Colour. 
~ ‘Trim the leaves of fpinach, boil them a moment in water, 

ee drain them very well to pound; fift the juice in a fieve for 
ule. 

Of thefe cardinal colours, you may make any alteration in imi- 

tation of painters, by mixing to what fhade you pleafé ; but tafte 

and fancy muft be your guides upon thofe occafions. * 


ORM CAKES. 


General Obfervations upon Cakes. | 
ALWAYS have every thing in readinefs before you begin to 


make any kind of cakes, then beat your eggs well, and never 
leave them till they are finifhed, as by that means your cakes 
will not be fo light. When you put butter in your cakes, be 
particularly careful in beating it to a fine cream before you put 

mn your fugar, otherwife double the beating will not have fo good 
an effect. Rice-cakes, feed-cakes, or plum-cakes, are beft baked. 
in wooden garths ; for when they are Baked in pots or tins, the 
 utfides of the cakes are burned, and they are {© confined that 
the heat cannot penetrate into the middle, which hinders its 


rifling. | 
pa | A Bride Cake. 
_ Take four pounds of fine.flour well dried, four pounds of frefh.__ 
__ butter, two pounds of loaf fugar; pound and fift fine a quarter 
of an ounce of mace, and the fame quantity of nutmegs; to 


€very pound of flour put og eggs; wath and pick four pe 
-* 2 : i... 
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of currants, and dry them before the fire; blanch a pound of 
{weet almionds, and cut them Jengthways very thin, a pound of 
citron, a pound of candied orange, a pound of candied lemony 
and half a pint of brandy ; firft work the butter with your hand . 
to acream, then beat in your fugar a quarter of an hour, beat 
the whites of your eggs to a very {trong froth, mix them with 
your fugar and butter ; beat your yolks half an hour at leaft, and 
mix them with your cake; then put in your flour, mace, and 
nutmeg; keep beating it till your oven is ready, put in your 
brandy, and beat your currants and almonds lightly in; tie three 
fheets of paper round the bottom of your hoop, to keep it from 
running out ; rub it well with butter, put in your cake, and lay 
your fweetmeats in three lays, with cake betwixt every lay ; af- 
ter it is rifen and coloured, cover it with paper before your oven 
is ftopped up ; it will take three hours baking, Raffald, 265. 
7 A pound Cake. 

Take a pound of, butter, beat it in an earthen pan with your 
hand one way, till itis like a fine thick cream ; then have ready 
twelve eggs, but half the whites ; beat them well, and beat them 
up with the butter, a pound of flour beat in it, a pound of fugar, 
and a few carraways. Beat it all well together for an hour with 
your hand, or a great wooden fpoon ; butter a pan and put it in, 
and then bake it an hour m a quick “es 

For change, you may put in a pound of currants, clean wafhed 
and picked. Glaffz, 281. Mafon, 400, Farley, 292. 


A good Plum Cake. | 
Take three pounds of flour, three pounds of currants, three 
quarters of a pound of almonds, blanched and beat grofsly, about 
half an ounce of them bitter, a quarter of a pound of fugar,, fe- 
ven yolks and fix whites of eggs, one pint of cream, two pounds ~ 
of, butter, half a pint of good ale yeaft; mix the eggs and the 
yeaft together, {train them; fet the cream on the fire, melt the 
butter in it; ftir in the almonds and half a pint of fack, part of — 
which fhould be put to t onds while beating ; mix together 
the flour, currants, andefugar, what nutmeg, cloves, and mace 
are liked ; ftir thefe to the cream, put in the yeaft. Ada/on, 400. 


. 4 common Seed Cake. ats 

Take one pound and a quarter of flour, and three quarters of — 

a pound of lump fugar pounded, the yolks of ten-eggs, and the 
whites of four, one pound of butter beat to a cream with the — 
hand. _ Mix, thefe: well; add almoft an ounce of carraway . 
bruifed; butter the pan or hoop ; fift fugar on the top, 
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» A rich Seed Cake. 

Take a pound of flour well dried, a pound of butter, a pound 
of loaf-fugar beat and fifted, eight eggs, two ounces of carraway- 
feeds, one nutmeg grated, and its weight of cinnamon. —Firft 
beat your butter to a cream, then put in your fugar, beat the 
whites of your eggs half an hour, mix them with your fugar and 
butter, then beat the yolks half an hour, put to it the whites ; 
beat in your flour, fpices, and feeds, a little before it goes to the 
oven; put it in the hoop and bake it two hours in a quick oven, 


and let it ftand two hours. It will take two hours beating. . 


Raffald, 267. i 
A good comnwn Cake. 

Take fix ounces of rice-lour, and the fame quantity of wheat- 
flour, the yolks and whites of nine eggs, half a pound of lump 
fugar pounded and fifted, and half an ounce of carraway-feeds 5 
beat this an hour, and bake it an hour in a quick oven. ‘This 
cake is well calculated for children and delicate ftomachs, as it is 


very light, and has no butter in it. 


. Portugal Cakes.* 

Mix into a pound of fine flour a pound of loaf-fugar beat and 
fifted, then rub it into a pound of pure fweet butter till it is thick 
like grated white bread; then put to it two fpoonfuls of rofe- 
water, two of fack, ten eggs ; whip them very well with a whik, 
then put into it eight aes of currants, mixed all well toge- 


ther; butter the tin pans, fill them but half full, and bake them 3. 


if made without currants, they will keep half a year. Add a 


. pound of almonds blanched, and beat with rofe-water, as above, 


and leave out the flour. TThefe are another fort, and better. 


Glaffz, 283. 
A plain Cake. 


Take two pounds and an half of flour, fifteen eggs, two pounds 


and an half of butter, beat to a cream; three quarters of a pound 


_ of pounded fugar , bake it in a hot but not a fcorching oven. 


Ft BE te 


An Almond Cake. 
Take two ounces of bitter, andor of fweet almonds, 
blanched and beat, with a little gole o range-flower water, and 
the white of one egg; half a pound of fifted loaf-fugar, eight 


yolks and three whites of eggs, the juice of half a lemon, the 


sind grated ; bake it either in one large pan, or fmall pans. 
Mafm, 401. : : ) 
. ueen Cakes. Pie 

Take a pound of fugar, og and fift it, a pound of well-dried 


3 


flours . 


Paes 
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flour, a pound of butter, eight eggs, half,a pound of currants 
—wathed and picked; grate a nutmeg, and the fame quantity of — 
mace and cinnamon. Work your butter to a cream, and put in 
your fugar ; beat the whites of your eggs near half an hour, and 
mix them with your fugar and butier. Then beat your yolks 
near half an hour, and put them to your butter. Beat them ex- 
ceedingly well together, and when it is ready for the oven, put 
in your flour, {pices, and currants. Sift a little fugar over them, 
_and bake them in tins. Farley, 303. 


— Shrew/fbury Gakes. 

Take half a pound of butter, beat it to a cream, then put ih 
half a pound of flour, one egg, fix ounces of loaf-fugar, beat and 
fifted, half an ounce of carraway-feeds mixed into a paite; roll 
them thin, and cut them round with a fmall glafs, or little tins 5 
prick them, and lay them on fheets of. tin, and bake them ina 
flow oven. Kaffald, 270. gai” 

Bath Cakes. ee 

Take half a pound of butter, and rub it into a pound of flour 5 
add one fpoonful of good barm, warm fome cream, and make 
it a light pafte, and fet it to the fire to rife. When you make 
them up, take four ounces of carraway-comfits, work. part of 
them in, and ftrew the reft on the top. Make them into a round 
cake, about the fize of a French roll spere them on fheet tins, 
and fend them in hot for breakfaft. : 


Little Fine Cakes, init, 
- Take one pound of butter beaten to a cream, a pound and a 
quarter of flour, a pound of fine fugar beat fine, a pound of cur- 
yants clean wafhed and picked, fix eggs, two whites left out; — 

beat them fine, mix the flour, fugar, and eggs, by degrees into 
the batter, beat it all well with both hands. Either make it in- 

to little cakes, or bake it in one. 
slice Cakes. | 

Take what quantity you pleafe of Seville-oranges that have 

good rinds, quarter them d boil them in two or three waters 
till they are tender, and §P ricer is gone off, Skin them — 
and then Jay them on a Clean napkin to dry. "Take all the fkins PY 
and feeds out of the pulp with a knife, fhred the peels fine, put ri 
them to the pulp, weigh them, and put rather more than their 
weight of fine fugar into a toffing-pan, with juft as much water 
as will diffolve it. Boil it till it becomes a perfect fugar, and 
then by degrees put in your orange-peels and pulp. Stir them 
_ well before you fet’ them on the fire; boil it very gently *. ts if 
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middling pans. 


Of Cakes. | 311 


ooks. clear and thick, and then put them into flat-bottomed 
glaffes. Set them in a ftove, and keep them in a conftant and. 
moderate heat; and when they are candied on the top, ‘turn 
them out upon glafles. fariey, 299. | 

N. B. Lemon-cakes may be made the fame way. 

Gingerbread. 

Take three quarts of fine flour, two ounces of beaten ginger, 
a quarter of an ounce of nutmeg, cloves, and mace, beat fine, 
but mot of the latter. Mix all together, three quarters of a 
pound of fine fugar, two pounds of treacle; fet it over the fire, 
but do not let it boil. ‘Three quarters of a pound of butter 
melted in the treacle, and fome candied lemon and orange-peel 


cut fine; mix all thefe together. An hour will bake it in a 


quick oven. Glaffe, 283. 
| Little Currant Cakes. 

Take a pound and an half of fine flour, dry it well before the 
fire, a pound of butter, half a pound of fine loaf fugar, well beat 
and fifted, four yolks of eggs, four fpoonfuls of rofe-water, four~ 
fpoonfuls of fack, a little mace, and one nutmeg grated. Beat 


the eggs very well, and put them to the rofe-water and fack ; 


then put to it the fugar and butter , work them all together, ftrew 
in the currants and flour, being both made warm. together before. 
This quantity will make fix or eight cakes ; bake them pretty 
crifp, and of a fine brown. Raffald, 2.72. 
Heart Cakes. 
Take a pound of butter, and work it ,with the hand to a 


cream; put to it a dozen yolks of eggs, and half the whites, 


well beaten, a pound of flour dried, a pound of fifted fugar, four 
{poonfuls of good brandy, and a pound of currants wathed and — 
dried before the fire. As the pans are filled, put in two ounces 
of candied orange and citron; continue beating the cakes till 


they go into the oven. This quantity will fill three dozen of 


Naples’ Bifcuit. : 

Put three quarters of a pound otek fine flour to a pound of 
fine fugar fifted ; fift it three times, then add fix eggs well beat, 
and.a fpoonful of rofe-water. When the oven is almoft hot, 

make them, but take care that they are not made up too wet. 
. Common Bifcuit. } 
_ Take eight eggs, and beat them half an hour; put to them 
a pound of fugar, beat and {ifted, with the rind of a lemon 
grated. Whilk it an hour, ia till it looks light, and then put 
Ds | 4 “fan 


in a pound of flour, with a little rofe-waters Sugar them over, 
and bake them in tins, or on papers. ~ . 

| French Bifcuits. 

aving a pair of clean fcales ready, in one fcate put three 
new-laid eggs, in the other f{cale as much*dried flour, an equal 
weight with the eggs; take out the flour, and as much fine 
‘powdered {ugar ;- firit beat the whites of the eggs up well with 
therwhifk, ul! they are of a fine froth; then whip in half an 
ounce of candied lemon-peel cut very thin and fine, and beat 
well; then, by degrees, whip in the flour and fugar, then flip in 
the yolks, and with a {poon temper it well together ; then fhape 
your bifcuits on fine white paper with your fpoon, and throw 
powdered fugar over them. Bake them in a moderate oven, not 


too hot, giving them a fine colour on the top. When they are ~ 


baked, with a fine knife cut them off from the paper, and lay 
them in boxes for ufe. Glaffe, 285. 
Savoy Bifcuits. 


Beat the whites of eight eggs till they are a {trong froth, then 


put it to the yolks, with a pound of fugar ; beat them altogether. 


a quarter of an* hour. When the oven is ready, put in one 
pound of fine flour to the-cther ingredients ; ftir it till it is well 
mixet; lay the bifcuits*s\pon the paper, and ice them. Let 
the oven be hot enough to bake them quick. , 
| Drop Bifcuit. 

Beat the yolks .of ten eggs, and the whites of fix, with one 
fpoonful of rofe-water, h-lf an hour, then put in ten ounces of 
loaf fugar beat and fifted; whifk them well for half an hour, 


then aid one ounce of carraway-feeds crufhed a little, and fix, 


ounces of fine flour; whifk im your flour gently, drop them on 
walcr-papersy and bake them in a moderate oven. Raffald, 


270. 
: Almond Puffs. 

‘Take two ounces of {weet almonds, blanch them, and beat 
them very fine, with orange-flower water; beat the whites of 
three eggs to a very high froth, and then ftrew in a little fifted 
fugar. Mix your almonds with your fugar and eggs, and then 
"add more fugar till it is as thick as pafte. Lay it in cakes, and 
bake it in a cool oven, on paper. Farley, 289, 

et Sugar Puffs. 

Beat the whites of ten eggs till they rife to a high froth, put 
them: into a {tone mortar, or wooden bowl, add as much double 
refined fugar as will make them thick; put in a little ambergris 
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to give them a flavour, rub them round the mortar for half an 
hour; put ina few- carraway-feeds. “Take a theet of wafers, 
lay them on as broad as a fixpence, and as high as they can be 
laid ; put them in a moderate oven half a quarter of an hour, 
and they will look as.white as fnow. Mafon, 407. 

German Puffs. 

Mix two fpoonfuls of fine flour with two eggs well beat, half 
a pint of cream or milk, and two ounces of meited butter ; {tir 
it all well together, and add a little falt and nutmeg. Put them 
in tea-cups, or little deep tin moulds, half full, and. bake them a 
quarter of an hour in a quick oven ; but let it be hot enough to 
colour them at top or bottom. ‘Turn them into a difh, and 
{trew powder-fugar over them. 

| Lemon Puffs. 

Beat and fift a pound of double-refined fugar, put it in a bowl 
with the juice of two lemons, and beat them well together. 
Then, having beat the white of an egg to a very high froth, put 
it alfo in your bow], and beat it half an hour ; add three eggs, 
and two rinds of lemons grated; mix it well up, dult fome 
fugar on your papers, drop on the puffs in {mall drops, and bake 
them in an oven moderately hot. | 

. To make Wars. | 
- Put the yolks of two eggs, well beat, to a pint of cream, mix 
it as thick as a pudding with flour well dried, and fugar and 
orange-flower water to the tafte ; put in warm water enough to 
make it as thin as fine pancakes; mix them very fmooth, and - 
bake them over a ftove. Butter the irons when they ftick. 
Icings for Cakes. 
‘Take a pound of double-refined fugar, pounded and fifted fine, 


and mix it with the whites of twenty-four eggs in an earthen 
an ;\ whifk them well for two or three hours, till it looks white 


x and thick, and then, with a thin broad board, or bunch of 


feathers, fpread it all over the top and fides of the cake. Set it 
at a proper diftance before a clear fire, and keep turning it con- 
tinually that it’ may not turn colour; but a cool oven is belt, 
where an hour will harden it. Or you may make. your icing 
thus: Beat the whites of three eggs to a ftrong froth, beat a 
pound of Jordan almonds very fine with rofe-water, and mix 
your almonds with the eggs lightly together ; then beat a pound - 
‘of loaf {ugar very fine, and put it in by degrees. When your 
cake is enough, take it out, lay on your icing, and proceed as 


above directed, Farley, 304. 
CANDYING 
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CANDYING AND DRYING, 


Before you attempt to candy any kind of fruit, it muft be 
firft preferved, and dried in a {tove, or before the fire, that done 
of the fyrup may remain in it; then boil your fugar to the 
candy height, dip in your fruit, and lay them in difhes in your 
ftove todry. ‘Then put them in boxes for ufe, and keep them 
in places that are neither moiit nor hot. 


To boil Sugar, candy height. 
* Put a pound of {ugar into a clean tolling-pan, with half a 
pint of water, fet it over a very clear flow fire; take off the 
feum as it rifes, boil it till it looks fine and clear, then take out 


7 


2 little with a filver fpoon; when it is cold, if it will drawa ~ 


thread from your fpoon, it is boiled high enough for any kind of | 
_ fweet-meat ; then boil your fyrup, and when it begins to candy 
round the edge of ‘your pan, itis candy height. 


N. B. It is a great fault to put any kind of fweet-meats into 
too thick a fyrup, efpecially at the firft, for it withers your 
fruit, and takes off both the beauty and flavour. Raffald, 247. 
Y To candy Caffia. Le 

‘Take as much of the powder of brown caffia as will lie upon 
two broad fhillings, with what mufk and ambergris you think 
proper. ‘The caffia and perfume muft be powdered together. 
‘Then take a quarter of a pound of fugar, and boil it to a candy 
height ; then put in your powder and mix it well together, and 
pour it into. pewter faucers or plates, which muft be buttered 
very thin, and when it is cold it will flip out. The caffia is to 
be bought in London; fometimes it is in powder, and fome- 


‘times ina hard lump. Glaffe, 373. 


To dry Greengages. — ‘ 
Slit them, down the feam, juft {cald them in a thin fyrup, 
with vine-leaves at the top ; put them by till the next day, keep- 
ing them under the fyrup; then put them into a thick fyrup 


' cold; fcald them gently in this, fet them by, ‘repeat it the next 
day till they look clear; fet them by fora few days. If there — 
is occafion, boil them once more; take them from the fyrup, 


a 
« 


4 


and dry them. When they are fet by in the fyrup, let it be in a 


‘fomething rather narrow at the top, as they muft be covered, 


or they will be difcoloured. Ma/on, 435. 


Candied — 


ad 
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Candying and Drying. + os. 
Candied Orange-flowers. 


‘Boil fome fugar to a candy-height, put fome orange-flowers. 


to it, and take it off the fire for about a quarter of an hour, or 
till the flowers difcharge their juice, as it refrefhes the fugar ; 
put it upon the fire againito bring it to the fame degree ; let it 
cool to half, put it into moulds, and dry it in a ftove of amo- 


derate heat, kept as equal as poffible. It is known to be © 


candied, by thrufting a fmall fkewer into, the corner of each 
mould to the bottom, and the top «mult be fparkling like a 
diamond ; put the moulds upon one fide to drain a good while 
before you take out'the candy, turn it over upon white paper, 
and keep it always in a dry place. Clermont, 541. | 


To candy Ginger. 

Grate an ounce of race-ginger very fine, and put it into a 
tofling-pan, with a pound of loaf-fugar beat fine, and as much 
water as will diffolve it. Put them over a flow fire, and ftir 
them well till the fugar begins to boil; then ftir in another 
pound of fine fugar beat fine, and continue {tirring it till it be- 
comes thick. Then take it off the fire, and drop it in cakes 
upon earthen difhes ; fet them to dry ina warm place, when 
they will be hard and brittle, and have a white appearance. 

To candy Lemon or Orange-peel. 

Cut your lemons, or oranges, long ways; take out all the 
_ pulp, and put the rinds into a pretty ftrong falt and hard water 
fix days, then boil them in a large quantity of {pring water till 
they are tender; then'take them out, and lay them on a hair 
fieve to drain; then make a thin fyrup of fine loaf-fugar, a 
pound to a quart of water; put in your peels and boil them half 
an hour, or till they look clear; have ready a thick fyrup made 
of fine loaf-fugar, with as much water as will diffolve it ; put in 
your peels, and boil them over a flow. fire till you fee the fyrup 
candy about the pan and peels ; then take them out, and grate 
fine fugar all over them lay them ona hair fieve to drain, and 
fet them in a ftove, or before the fire to dry, and keep them in a 
dry place for ufe. , 

N. B. Do not cover your fauce-pan when you boil either le- 
mons or oranges, Raffald, 246. 

To candy Angelica. 

Take it in April; boil it in water till it is tender, then take 
it up and drain it from the water very well; then fcrape the out- 
fide of it, and dry it in a clean cloth, and lay it in the fyrup, and 
‘Jet it lie in three or four days, covered clofe; the fyrup mutt be 


{trong | 
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ftrong of fugar, and keep it hot a good while, but without boil- 
mg. After it is heated a good while, lay it upon a pie-plate, 
and fo let it dry; keep it near the fire left it diilolve. Glaffe, 
37+ | 
7 Orange Chips. 

Pare fome of the “beft Seville oranges aflant, about a quarter 
of an inch broad, and if you can keep the parings whole, they 
will have a prettier effe@. When you have pared as many as 
you intend, put them into falt and fpring-water for a day or 
two; then boil them in a large quantity of fpring-water till 
they are tender, and drain them on a fieve. Have ready a thin 
fyrup, made of.a quart of water and a pound of fine fugar ; bol 
them, a few at a time, to keep them from breaking, till they 
Jook clear ; then put them into a fyrup made of fine loaf-fugar, 
with as much water as will diffolve it, and boil them to a candy 
height. When, you take them up, lay them ona fieve, and 
grate double-refined fugar over them. “Then put them in a ftove, 
or before the fire, to dry. Farley, 3.46. | 


Zo.dry Damafcenes. 

Gather the Damafcenes when full ripe, lay them on a coarfe 
cloth, fet them ina very cool oven, let them ftand a day or two 
they muft be as dry as a frefh prune; if they are not, put them 
in another cool oven for a day or two longer; then take them 
out; they will eat like frefh damafcenes in the winter. : Mafon, 
4.36. Kaila, 242, Farley, 347. 

? To candy Cinnamon. 

Soak fome cinnamon bark in water about twenty-four hours, 
cut it into pieces of what length you pleafe, and boil a moment 
in fugar of candy height; drain it and dry it in the ftove upon 
rails, till it comes to a proper fubftance to put in candy moulds; 
garnifh with fugar, and when it is half cold, put it to dry as the 
- orange-flower candy. Clermont, 542. ; 

To dry Apricots. 7 

Pare and ftone a pound of apricots, and put them in your tof- 
fing pan; then take a pound of double-refined fugar, pound and 
fift it, and ftrew a little among your apricots, and lay the reft 
ever them. After letting them ftand twenty-four hours, turn 
three or four times in the fyrup, then boil them pretty quick : 
till they feem clear, When cold, take them out, and lay them 
en glaifes; then turn them every half hour the firft day, the next ~_ 
gay every hour, and afterwards as may appear to be neceflary, | 

. a | 
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To dry Pear Plums. 

‘Take two pounds of pear-plumbs to one pound of fugar ; 
ftone them, and fill every one of them with fugar; lay them in 
an earthen pot, put to them as much water as will prevent burn- 
ing 
{tand till they are tender ; then put them into a fieve to drain 
well from the fyrup ; then fet them in an oven again till they 
are a little dry ; then fmooth the fkins as well as you can, and fo 
fill them ; then fet them in the oven again to harden; then wath 
them in water fcalding hot, and dry them very well; then put 
them in the oven again very cool, to blue them. Put them be- 
tween two pewter difhes, and fet them in the oven, Gia/fe, 
372 

To dry Currants in Bunches. 

Stone your currants, and tie them up in bunches ; to every 
pound of currants put a pound and an half of fugar, and to every 
pound of fugar put half an pint of water ; boil the fyrup very 
well, lay your currants in it, fet them on the fire, and let them 
jut boil; take them off, cover it clofe with a paper, let them 


- ftand till the next day, then. make them fcalding hot, let them 


ftand for two or three days with paper clofe to them; then lay 
them on earthen plates, and fift them well over with fugar ; put 
them in a ftove to dry; the next day lay them on fieves, but do 
not turn them till the upper fide is dry, then turn them and fift 
the other fide well with fugar; when they are quite dry, lay 


“them between papers. Raffald, 244. 


| 
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CREAMS. 


“When creams are made, {train the eggs, or they will be very 
apt to.curdle. 3 : 


Cream with Eggs. 


Boil three parts cream, and one of milk, a fpoonful of orange- — 


flower water, a bit of dried lemon-peel, and a quarter of a pound 
of fugar to a quart; let it boil to reduce to three parts; then 


take it off the fre, and add four yolks of eggs, beat up ; make 


aliafon over the fire without boiling, fift it with a betty ai 
| 3 nif 


o them ; then fet them in anoven after bread is drawn, let them, 


at ee 
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finifh it with rennet. Serve either with or without creatvis 
Clermont, 6063. ; 
Piftachio Cream. 

‘Take half a pound of Piftachio nuts, break them, and take 
out the kernels; beat them in a mortar with a fpoonful of 
brandy, put them into a toffing-pan, with a pint of cream, and 
the yolks of two eggs beat very fine ; ftir it gently over a flow 
fire till it is thick, but do not let it boil, then put it into a china 
foup-plate ; when it is cold, ftick fome kernels, cut longways, 
all over it,'and fend it to table. Gilaffe,292. ‘Raffald, 248. 


Farley, 310. 
Coffee Cream. 
Roaft one ounce of coffee, put it hot into a pint and an half of 
boiling cream ; boil thefe together a little ; take it off, put in 


two dried gizzards; cover this clofe, let it ftand one hour, 


fweeten with double-refined fugar; pafs it two or three times 
through a fieve with a wooden ipoon ; put it into a difh with a 
tin on the top, fet the difh on a gentle flove, put fire upon the 
top upon the tin; when it has taken, fet it by. Serve it cold. 
Tea-cream is made in the fame manner. Adafon, 444.- 


| Barley Cream. ' 
~ Boil a quantity of pearl-barley in milk and water till it is 
tender; then ftrain the liquor from it, put your barley into a 
quart of cream, and let it boil a little; then take the whites of 
five eggs, and the yolks of one, beaten with a fpoouful of fine 
flour, and two fpoonfuls of orange-flower water ; then take the 
cream off the fire, and mix in the eggs by degrees, and fet it 
over the fire again to thicken. Sweeten it to your tafte, pour it 
into bafons, and, when cold, ferve it up. 
Codling Cream. 

Pare and core twenty codlings, and beat them in a mortars 
with a pint of cream ; {train it into a difh, and put into it fome 
bread-crumbs, with a little white wine. Send it to table. 

Goofeberries may be done in the fame manner. 


Ice Cream. y 
‘Take twelve ripe apricots, pare, ftone, and fcald them, and 
beat them fine in a marble mortar; put to them fix ounces of 
double-refined fugar, and a pint of fealding cream, and work it 
through a hair fieve; put it into a tin that has a clofe cover, 


and fet it in a tub of ice broke fimall, ‘and a’ large quantity of © 


falt’ put among it. When you fee your cream grow ’ thick 


round the edges of your tin, flir it, and fet it in again till ie 


grows 
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grows quite thick. When your cream is all frozen up, take 
it out of the tin, and put it into the mould you intend it to be 
turned out of. “Then put on the lid, and have ready another 
tub, with falt and ice in it:as before. Put your mould in the 
middle, and lay your ice under and over it; let it ftand four or 
five hours, and dip your tin in warm water when you turn it out 5 
but, if it be fummer, remember not to turn it out till the mo- 
ment you want it. If you have not apricots, any other fruit 
will anfwer the purpofe, provided you take care to work them 
very fine in your mortar. Ra/ffald, 312. 


Hartfhorn Cream. 
Take four ounces of hartfhorn’ fhavings, and boil it in three 
pints of water till it is reduced to half a pint, and run it through 
a jelly-bag ; put to it a pint of cream and four ounces of fine 
fugar, and juft boil it up; put it into cups or glaffes, and -let 
it itand till it is cold. Dip your cups or glafles in {calding wa- 
- ter, and turn them out into your difh; ftick fliced almonds on 
them, It is generally eaten with white wine and fugar. Giaffe, 
mi: 202. Rx 
ae SA: Raffaid, page 250, and Mr. Farley, page 311, have the 
-fatne receipt, with this fingle alteration—they have left out the 
four ounces*of fugar, which I fuppofe proceeded from a miftake, 
inftead. of being meant as an improvement.. 


Lee Blanched Cream. 

Seafon a‘ quart of very thick cream with fine fugar and 
orange-flower water ; boil it and beat the whites of twenty eggs 
with a little cold cream ; {train it, and when the cream is upon: 
the boil, pour in the eggs, ftirring it very well till it comes to 
a thick curd’; then take it up,. and {train it again through a hair 
_ fieve ; beat it well with a fpoon till it is cold, then put it into 
_ adifh. Majfon, 446. 

Whipt Cream. 
_ Mixa quart of thick cream, the whites of eight eggs beat 
_ well, and half a pint of fack ; fweeten to your taite with dou- 
_ ble-refined fugar. You may perfume it, if you pleafe, with a 
little mufk or ambergris, tied in a rag, and fteeped a little in the 
_ €ream ; whip it up with a whifk, and fome lemon-peel tied im - 
the middle of the whifk ; take the froth with a fpoon, and lay 
"it in your glaffes or bafons. This does well over a tart. 
wg Orange Cream. 
__- Take and pare the rind of a Seville orange very fine, and 
 Fquceze the juice of four oranges; put them into a freee 
! | | panier. 


\ 
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with half a pint of water, and half a pound of fine fugar; beat 

the whites of five eggs, and mix into it, and fet them on a flow 
fire; ftir it one way till it grows thick and white, ftrain it 
through a gauze, and ftir it till cold; then beat the yolks of five 
eggs very fine, and put into your pan with the cream ; fur it 
over a genifle fire till it is ready to boil, then put it in a ba~~ © 
fon, and ftir it till it is cold, and then put it into your glaffes. 
Giaffe, 291. 

Mrs. Raffald, page 252, has the fame receipt, except that 
inftead of «« half a pint of water,’”’ and “half a pound of fine 
fugar,”’ fhe fays, “ One pint of water, and eight ounces of fu- 
gar.” Mr. Farley, page 314, has followed her example. 


Spanifh Cream. 

Mix well together three {poonfuls of flour of rice fifted very 
fine, the yolks of three eggs, three fpoonfuls of water, and two 
of orange-flower water; then put to them one pint of cream, 
and fet it upon a good fire, ftirring it till of a proper thicknels, 
and pour it into cups. | 

i Steeple Cream. WO! 

Take five ounces of hartihorn, and two ounces of ivory, and 
put them into a ftone bottle 5 fill it up with fair water tothe 
neck ; put in a {mall quantity of gum-arabic and gum-dragon ; 
then tie up the bottle very. clofe, and fet it into a pot of water, 
with hay at the bottom. Let it ftand fix hours, then take it 
out, and Jet it {tand an hour before you open it, left it fly in 
your face ; then ftrain it, and it will be a ftrong jelly 5 then take 
a pound of blanched almonds, beat them very fine, mix it with 
a pint of thick cream, and let it ftand a little ; then ftrain it 
out, and mix it with a pound of jelly; fet it over the fire till it 
is {calding hot, fweeten it to your tafte with double-refined fu- 
ae then take it off, put in a little amber, and pour it inta, 

mall high gallipots, like a fugar-loaf at top ; when it is cold, 
turn them, and lay cold whipt cream about them in heaps, Be 
fure it does not boil when the cream is in. Glaffé, 290. 

Snow and Cream. 

_ Having made a rich boiled. cuftard, put it into a china or 
glafs difh. Then take the whites of eight eggs, beaten with 
rofe-water, and a fpoonful of treble-refined fugar, till itisof a — 

{trong froth, Put fome milk and water into a broad {tew-pan, 

and as foon as it boils, take the froth off the eggs, lay it on 

the milk and water, and let it boil once up; then take it off 
carefully 


i 


_ down with white paper, with two folds of thick cap-paper 
oy 
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éaréfully; afd lay it on your cuftard. This is a pretty {upper- 
difh. Farley, 315. | a 
Barat Cream, 
Take a pint of cream, boil it with fugar and a little lemon=. 
peel thred fine ; then beat the yolks. of fix, and the whites of 
four eggs feparately... When your cream is_cooled, put in your 


eggs, with a fpoonful of .orange-flower water, andwone of fine 


flour ; fet it over the fire, keep ftirring it till it is thick, then put 


‘.4t into. a difh. When it is cold, fift a quarter of a pound of fu- 
gar all over it, hold a hot falamander over it till it is very brown, 


_yand looks like a glafs plate put over your cream. Kaffald, 253. 


Lemon-peel with Cream. R 
Pare two lemons, fqueeze to them the juice of one large one, 


‘or two final] ones ; let it ftand fome time, then ftrain the juice to 


a pint of cream ; add the yolks of four eggs beaten and ftrained ; 


“fweeten it, ftir it over the fire till thick, and, if agreeable, add a 
little brandy. Mafon, 443. 


| Pompadour Cream. 3 3 
Take.the whites of five eggs, and after beating them into a 


_ ftrong froth, put them into a toffing-pan, with two ounces of 


fugar, and two fpoonfuls of orange-flower water ; ftir it gently 


three or four minutes, then pour it into a difh, and melted but- 
ter over it. Send it in hot. 


PRESERVING. 


General Obfervations upon Preferving. 


UN making jellies of any kind, avoid letting any feeds from 
the fruit fall isto your jelly; and be careful not to fqueeze it 
too near, which would render your jelly lefs tran{parent. 
Pound your fugar, and let it diffolve in the fyrup before you {et 


it on the fire, the {cum will then rife the better, and the jelly 


will be of a finer colour. Boiling jellies too high, gives them 
a darkifh hue, which fhould therefore be avoided. All wet 
fweet-meats fhould* be kept in a dry, cool place, to prevent 
their becoming mouldy, or lofing their virtue. “Tic them well 


over 
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~~ pver‘them. Leaving the pots open, or negligently tied, is de- 


ftructive to them. | ; 
: Hartfhorn Felly. | 

Boil half a pound of hartihorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a'little:to 
cool, and it hangs on the fpoon, it is enough. ‘Strain it while 
jt is hot, ‘put it'in a well-tinned fauce-pan, put to it a/pint: of 
Rhenifh wine, and a quarter of a pound of loaf fagar; beat the 
whites of four eggs, or more, to a froth, ftir it all together that 
‘the whites may mix well with the jelly, and pour it in as iftyou 
‘Were cooling it. Let it boil two or three minutes, then putin 
the juice of three or four lemons; let it boil a minute or two 
Jonger.. When it is finely curdled, and of a pure white colour, 
have ready a fwan-fkin jelly-bag over a china bafon, pour. in 
your jelly, and pour back again till it is as clear as rock water ; 
-then fet a very clean china bafon under, have your glaffes as clean - 
as poflible, and with a clean f{poon fill your glaffes, Have ready 
fome thin rind of the lemons, and when you have ae half 
your glaffes, throw your peel into the bafon; and when the 
jelly is all run out of the bag, with a clean fpoon fill the ret of 
the glaffes, and they will look of a fine amber colour.” In 
‘putting in the ingredients, there is no certain rule. «» You 
muft put in lemon and fugar to your palate. Mott people'love 
them fweet ; and indeed they are good for nothing unlefs they 
are. Glaffe, 294. 

pore Another way . 

- Put two quarts of water into a clean pan, with half a pound 

of hartfhorn fhavings, let it fimmer till near one half is re- — 
duced ; {train it off, then put in the peel of four oranges and two ~ 
lemons, pared very thin; boil them five minutes, put to it the | 
juice of the before-mentioned lemons and oranges, with about 
ten ounces of double-refined fugar ; beat the whites of fix eggs 
‘toa froth, mix them carefully with your, jelly, ‘that you jdo not - 
poach the eggs; juftlet it boil up, and.run it through a jelly- 
bag till. it as clear. Raffald, 210. cota 


| Calves’-feet Felly. | 
To two calf’s feet, put three quarts: of water, boil it'to one — 
‘quart ; when cold, take off the fat, and take the jelly from the 
‘fediment ; ‘put to it one pint of white wine, half a:pound of fu- 
gar, the juice of three lemons, the peel of one. Whifk the — 
whites of two eggs. Put all into a fauce-pan, boil it a few mi- 
‘nutes; put it through a jelly-bag till itis fine. Aafon, 447. 
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Red or white Currant Felly. A, 
Boil your currants in a preferving pan till the juice will eafily 
math through a fieve or cloth; put iri an equal quantity of clari- 
fied fugar and juice, boil and fcum it till it wilbjelly. When 
cold, put on paper dipped in brandy. 


| Black Currant Felly. reg: 

Gather your currants on a dry day when they are ripe ; pick 
them from the ftalks, put them into a large ftew-pot, and put a 
‘quart of water to every ten quarts of currants ; fet them ina 
cool oven for two hours, having firft tied a paper over them ; 
then {queeze them through a very fine cloth, and to every quart 
of juice add a pound and an half of loaf-fugar broken into {mall 
pieces. Stir it gvntly till the fugar is melted, and when it boils, 
{kim it well. Let it boil pretty thick for half an hour over a 
clear fire, then pour it into pots, and put brandy papers over 
them. Raffald, 211. Farley, 321. 

. Orange Felly. 

Take half a pound of hartthorn fhavings, or four ounces of 
ifing-glafs, and boil it in fpring-water till it is of a {trong jelly’; 
take the juice of three Seville oranges, three lemons, and {ix 
China oranges, and the rind of one Seville orange and one lemon, 
pared very thin; put them to your jelly, fweeten it with loaf- 
fugar to your palate; beat up the whites of eight eggs to a froth, 
and mix well in, then boil it for ten minutes, then run it 
through a jelly-bag till it is very clear, and put it in moulds till 
cold, then dip your mould in warm water, and turn’ it out into 


a China difh, or a flat glafs, and garnifh with flowers. Glaffe, 


2.95. ) 
Rafpberry Felly. 


Make it in the fame manner as currant-jelly, only put one » 


half currants, and the other half rafpberries. 


es Ifing-glafs Felly. ; 
|. Boil an ounce of ifing-glafs, and a quarter of an ounce of 
cloves, in a quart of water, till it is reduced to a pint, then ftrain 


it over fome fugar. 
she Ribband Jelly. 
‘Take four calf’s feet, take out the great bones, and put the 


feet into a pot with ten quarts of water, three ounces of hartf-. 
horn, three ounces of ifing-glafs, a nutmeg quartered, and four - 


blades of mace ; boil it till it comes to two quarts, {train it 
through a flannel bag, let it {tand twenty-four hours, tnen fcrape 


‘off all the fat from: the top very clean, then flice it, put to it the 
tay: Y 


ae whites 
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whites of fix eggs beaten to a froth; boil it a little, and ftraiss 
it through a flannel bag; then run the jelly into little high glaffes, 
run every cour as thick as your finger, one colour mutt be 
thoroughly cold before you put another on, and that you put on 
mutt be but blood warm, for fear it mix together. You muft 
colour red with cochineal, green with f{pinach, yellow with faf- 
fron, blue with fyrup of violets, white with thick cream, and 
fometimes the jelly by itfelf. You may add orange-flower wa- 
ter, or wine and fugar, and lemon, if you pleafe; but this is all 


fancy. Glaffe, 295. farley, 322. 
Cherry Fam. 


Stone fome cherries, boil them well, and break them; take 
them off the fire, let the juice run from them ; to three pounds 
of cherries, boil together half a pint of red currant juice, and 
half a pound of loaf-fugar ; put in the cherries as they boil, fift 
in three quarters of a pound of fugar; boil the cherries very faft 
for more than half an hour. When cold, put on brandy paper. 


Mafon, 420. 
Red Rafpberry Fam. be 

Gather your rafpberries when they are ripe and dry, pick 
them very carefully from the {talks and dead ones, crufh therm 
in a bow! with a filver or wooden {poon, (pewter is apt to turn 
them a purple colour); as foon as you have. crufhed them, firew 
in their own weight of loaf-fugar, and half their weight of cur- 
rant-juice, baked, and ftrained as for jelly; then fet them over 
a clear flow fire, boil them half an hour, {kim them well, and 
keep ftirring them at the time, then put them into pots or 
glaties, with brandy-papers over them, and keep them for ufe, - 

N. B. As foon as you-have got your berries, ftrew in your 
fugar ; do not let them ftand long before you boil them, it will _ 
preferve their flavour. Raffald, 212. ie 

Apricot Fam. ; 

Provide fome fine rich apricots, cut them in thin pieces, and 
infufe them in an earthen pot till they are tender and dry ; put 
a pound of double-refined fugar, and three fpoonfuls, of water 
to every pound and an half of apricots. Then boil your fugar 
to a candy height, and put it upon your apricots. Set them 
over a flow fire, and {tir them till they appear clear and thick ; 
but they mult only fimmer, not boil; then put them in your — 
glailes, . 

a re Black Currant Fam. | 
_. Gather your currants when they are full ripe, and pick them 


». 


. >. - “ 
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clean from the ftalks, then bruife them well in a bowl, and to 
every pound of currants put a pound and an half of loaf-fugar, 
finely beaten. Put them into a preferving-pan, boil them half 
an hour, {kim and ftir them all the time, and then put them in- 
to pots.. Farley, 318. 


Green Goofeberry fam. 

“Take fome large full-grown green coofeberries, but not too 
ripe; cut them in half, take out the feeds; put them in a pan 
of cold {pring water, lay fome vine-leaves at the bottom, then 
fome goofeberries, then vine-leaves, till all the fruit is in the 
pan cover it very clofe, that no fteam can evaporate, and fet 
them on a very flow fire. When they are fcalding hot, take 


- them off; then fet them on again, and then take them off ; they 


mutt be done fo till they areof a good green; lay them on a 
fieve to drain, beat them in a marble-mortar with their weight 
in fugar ; then take a quart of water, and a quart of goofeber- 
ries, boil them to a math, fqueeze them, to every pint of this 
liquor, put a pound of fine loaf-fugar, boil and fkim it; then 
put in the green goofeberries, let them boil till they are thick 
and clear, and of a good green. ivlafon, 424. 
To preferve Goofeberries whole without floning. 

Take the largeft preferving goofeberries, and pick off the black 
eye, but not the ftalk; then fet them over the ‘fire in a pot of 
water to fcald, cover them very clofe, but not boil or break, and 
when they are tender, take them up into cold water; then take 
a pound and an half of double-refined {ugar to a pound of goofe- 
berries, and clarify the fugar with water, a pint to a pound of 
fugar, and when your fyrup is cold, put the goofeberries fingle in 
your preferving pan, put the fyrup to them, and fet them on a 
gentle fire; let them boil, but not too faft, left they break ; and - 
when they have boiled, and you perceive that the fugar has 
entered them, take them off, cover them with white paper, and 
fet them by till the next day. Then take them out of the fy- 
rup, and boil the fugar til it begins to be ropy ; {kim it, and 


put it to them again, then fet them on a gentle fire, and let 


them fimmer gently till you perceive the fyrup will rope ; then 
take them off, fet them by till they are cold, cover them with 
paper ; then boil fome goofeberries in fair water, and when the 
liquor is trong enough, ftrainiit out. Letit {tad to fettle, and 
to every pint take a pound of double-refined fugar, then make a. 
jelly of it, put the goofeberriesan glaffes when they are cold ; 


cover them with the jelly the | ext day, paper them wet, and 
a ‘ then 
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then half dry the paper that goes in the infide, it clofes down 
better, and then white paper over the glafs. Set in your ftove, 
or adry place. .Glaffe, 317. 


To preferve Apricots. har 

Peel ripe apricots, flice them, and boil fo a marmalade, with 

a drop of water; reduce it pretty thick on the fire, mix a quar- 
ter of a pound of the marmalade to a pound of fugar made candy 
height, and work it well together when it begins to cool. Cler= 


mont, 549. 
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To preferve green Apricots. 
Gather your apricots before the ftones are hard, put them into 
a panof hard water, with plenty of vine-leaves, fet them over a 
flow fire till they are quite yellow, then take them out, and rub 
them with a flannel and falt to take off the lint ; put them into 


the pan to the fame water and leaves, cover them clofe, fet them 


a great diitance from the fire till they are a fine light green, then, 
take them carefully up ; pick out all the bad-coloured and broken 
ones ; boil the beft gently for two or three times in a thin fy- 
rup, let them be quite cold every time. When they look plump 
and clear, make a fyrup of double-refined fugar, but not too 
thick ; give your apricots a gentle boil in it, then put them into 
pots or giaffes ; dip paper in brandy, lay it over them, and keep 


them for ufe; then take out all the broken. and bad-coloured. 


ones, and boil them in the firft fyrup for tarts, Raffald, 218. 
Syrup of Quinces. 


Grate your quinces, and pais their pulp through a cloth to ex- 


tract the juice; fet their juices in the fun to fettle, or before the 
fire, and by that means clarify it. For every four ounces of this 
juice, take a pound of fugar boiled brown. If the putting in 
the juice of the quinces fhould check the boiling of the fugar too 
much, give the fyrup fome boiling till it becomes pearled; then 
take it off the fire, and, when cold, put it into the bottles. : 


To preferve Almonds ary, 

Take a pound of J rdan almonds, half a pound of double-re- 
fined fugar (one half of the almonds blanched, the other half un- 
blanched! beat the white. of an egg very well, pour it on the al- 
monds, and wet them well with it; then boil the fugar, dip in 
the almonds, ftir them all together that the fugar may hang well 
on them, then lay them on plates; put them in the oven after 
the bread is drawn, let them ft night, and they will keep 
the year round. AMajon, 410, e ie 
Fe alas Pe Te 


o- 
a - 


4 


% 


_ 


- 


Preferving. | 327 


To preferve Damafcenes. 


“Pick the damafcenes off the flalks, and prick them with.a pin, 
then put them into a deep pot, and with them half their weight 
of pounded loaf-fugar ; fet them in a moderate oven till they are 
foft, then take them off and give the fyrup a boil, and pour it 
upon them, Having done fo two or three times, take them 
carefully out, and put them into the jars you intend to keep them 
in; then pour over them rendered mutton fuet, tie a bladder 
over them, and keep them for ufe in a very cool place, 


A Conferve of Cherries. 

Stone your cherries, and boil them a moment; fift them, and 
reduce the juice on a flow fire till it comes to a pretty thick mar- 
malade ; add the proportion of a quarter of a pound to a. pound 
of fugar. . Clermont, 550. . 


Conferve of red Rofes, or any other flower. 

Take rofe-buds, or any other flowers, and pick them ; cut off 
the white part from the red, and put the red flowers and fift 
them through a fieve, to take out the feeds ; then weigh them, 
and to every pound of flowers take two pounds and an half of loaf- 
fugar ; beat the flowers pretty fine in a ftone mortar, then by 
degrees put the fugar to them, and beat it very well till it is 
well incorporated together ; then put it into gallipots, tie it over 
with paper, and over that a leather, and it will keep feven years. 
Glaffe, 315: | 

To preferve Strawberries. 

On a dry day, gather the Gnett {carlet ftrawberries, with their 
flalks on, before they are too ripe. Lay them feparately on a 
china difh, beat and fift twice their weight of double-refined fu- 
gar, and ftrew it over them. Then take a few ripe fcarlet ftraw- 
berries, crufh them, and put them into a jar, with their weight 
of double-refined fugar beat fmall. Cover them clofe, and let 
them fland in a kettle of boiling water till they are foft, and the 
fyrup is come out of them. “Then ftrain them through a muflin 
rag into a tofling-pan, boil-and {kim it well, and when it 1s cold, 
put in your whole ftrawberries, and fet them over the fire till 
they are milk warm ; then take them off, and let them ftand till 
they are quite cold; then fet them on again, and make them a 
littie hotter, and repeat the fame till they look clear; but be 
careful not.to. let them boil, as that will bring off their ftalks. 
When the ftrawberries are cold, put them into jelly-glafles, with 
the ftalk downwards, and fill up your glaffes with the fyrup. 
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Put over them papers dipped in brandy, and tie them down clofe. 
Farley, 3.39. | : ) 
| To preferve Red Currants in bunches. 

Having ftoned your currants, tie fix or feven bunches together 
with a thread to a piece of fplit deal, about the length of your 
finger ; put double-refined fugar, equal in weight to your cur- 
rants, into your preferving pan, with a little water, and boil it 
till the fugar flies; then put the currants in, and juft give them 
a boil up, and cover them till next day ; then take them out, and 
either dry them or put them in glafles, with the fyrup boiled up 
with a little of the juice of red currants; put brandy-paper over 
them, and tie them clofe down with another paper, and fet them 
inadry place. Raffald, 214. 

Another way. 


Stone your currants, tie the bunches to bits of fticks, fix or 


feven together ;, allow the weight of the currants in fugar, which 
make into a fyrup; boil it high, put in the currants, give them 
a boil, fet them by; the next day take them out. When the 
fyrup boils, put them in again, give them a boil or two, and 
take them out. Boil the fyrup as much as is neceflary. When 


cold, put it to the currants in glafles. Cover with brandy-paper. 


Mafon, 421, 
Currants preferved in Felly. 

Clip your currants from the ftalks, cut off the black top, and 
ftone them. ‘To every pound of fruit, add two pounds of fugar, 
and boil it till it blows very ftrong. Put in the currants, and 
let them boil. ‘Take them from the fire, let them ftand to fet- 
tle, then let them boil’again. Put in a pint of currant jelly, let 
it all {immer a little, then take it from the fire.. Let it fettle a 
little, fkim it. When cold, put it into glafies. ‘Take care to 
difperfe the currants equally. 


To preferve Cherries with the leaves and ftalks green. 

Dip the {talks and leaves in the beft vinegar when it 1s boiling 
hot, {tick the fprig upright in a fieve till they are dry. In the 
mean time boil fome double-refined fugar to fyrup, and dip the 
cherries, ftalks, and leaves, in the fyrup, and juft let them teald ; 
Jay them on a fieye, and boil the fugar to a candy height, then 
dip the cherries, ftalks, leaves, and all; then ftick the- branches 
and fieyes, and dry them as you do other fweetmeats. ‘They look 
very pretty at candle light in a defert. Gaffe, 312. 

Conferve of Apricots. | 


Peel ripe-apricots, flice them, and boil to a marmalade, with 


“a drop 


Preferving. 329 


a drop of water; reduce it pretty thick on the fire, mix 4 quar- 
ter of a pound of the marmalade to a pound of fugar properly 
prepared, and work it well together when it begins. to cool. 
Peaches and ne¢tarines are done after the fame manner. Ciler- 
mont, 549. | L . 
To preferve Currants for Tarts. 

Put a pound of fugar into a preferving-pan, for every pound 
and a quarter of currants, with a fufficient quantity of juice of 
currants to:diffolve the fugar. When it boils, {kim it, and put 
in your currants, and boil them till they are very clear. Put 
them into a jar, cover them with brandy-paper, and keep them 
in a dry place. 3 
i To preferve Rafpberries. 

If you intend to preferve the red fort of rafpberries, gather 
them on a dry day, when they are juft turning red, with the 
{talks on about an inch long. Lay them fingly on a difh, beat 
and fift their weight of double-refined fugar, and ftrew it over 
them. To every quart of rafpberries, take a quart of red currant 
jelly-juice, and put to it its weight of double-refined fagar. Boil 
and {kim it well, then put in your rafpberries, and give them a 
{cald. Take them off, and let them ftand for two hours ; then 
fet them on again, and make them a little hotter; proceed in 
this manner two or three times till they look clear ; but take care 
to prevent their boiling, as that will occafion the {talks to come 
off. When they are tolerably cool, put them into jelly-glafics, 
with the ftalks downwards. White rafpberries may be preferved 
in the fame manner, only ufing white currant-jelly inftcad of red. 
Farley, 332. 

| To preferve Grapes. 

Take fome clofe bunches of red or white grapes, before they 
are too ripe, and put them into a jar, with a quarter of a 
pound of fugar-candy, and fill the jar with brandy. Tic it clofe, 
and fet them in a dry place. | 

Morel cherries may be done in the fame manner. 


To preferve Golden Pippins. 

“Pare and flice your pippins, and boil them in fome.water to a 
math, run the liquor through a jelly-bag; put two pounds of 
loaf-fugar into a pan, with almoft one pint of water; boil and 
 fkim it; put in twelve pippins, pared and cored with a fcoop, 
and the peel of an orange cut thin; let them boil faft till the 
fyrup is thick, taking them off when they appear to part, putting 
“them on the fire again when they, have ftood’a little time; then 
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put ina pint of the pippin juice, boil them faft till they are 
clear, then take them out ; boil the fyrup as much more as is 
neceflary, with the juice of alemon. The orange-peel mult be 
firft put into water for a day, then boiled, to take out the bitter- 
nefs. Mafon, 413. 

- To preferve Cucumbers. 

You may take fmall cucumbers and large ones that will cut 
into quarters, (let them be as green and as free from feed as you 
can get them} put them into a {trong falt and water, in a nar- 
row-mouthed jar, with a cabbage-leaf to keep them down ; tie 
a paper over them, fet them in a warm place till they are yellow, 
wath them out, and fet them over the fire in frefh water, with a 
little falt in, and a frefh cabbage-leaf over them ; cover the pan 
very clofe, but take care they do not boil ; if they are not of a 
fine green, change your water, which will help them; then make 
them hot, and cover them as before. When they are of a good 

reen, take them off the fire, let them ftand till they are cold, 
then cut the large ones in quarters, take out the feeds and foft 
part, then put them in cold water, and let them ftand two days, 
put change the water twice each day to take out: the falt ; take 
a pound of fingle-refined fugar, and half a pint of water, fet it 
over the fire. When you have {kimmed it clear, put in the rind 
of a lemon, and one ounce of ginger, with the outfide {craped 
off. When your fyrup is pretty thick, take it-off, and when it 
is cold, wipe the cucumbers dry, and put them in; boil the fy. 
rup once in two or three days for three weeks, and ftrengthen ~ 
the fyrup, if required, for the greateft danger of {poiling them is 
at firft. The fyrup is to be quite cold when you put it to your 
. cucumbers. Raffald, 215. 


To preferve Walnuts white. 
Pare your walnuts till only the white appears, and be careful 
jn doing them that they do not turn black, and as faft as you do 
them throw them into falt and water, and let them lie till your 
fugar is ready. ‘Take three pounds of good loaf-fugar, put it 
into your preferving-pan, fet it over a charcoal fire, and put as 
much water as will juft wet the fugar. Let it boil, then have 
ready ten or twelve whites of eggs {trained and beat up to a 
froth ; cover your fugar with a froth as it boils, and fkim it 5— 
then boil it, and fkim it till it is as clear as chryftal, then throw 
in your walnuts ; juft give them a boil till they are tender, then 
take them out, and lay them ina difh to cool ; when cool, put 
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thent in your preferving-pan, and when the fugar is as warm as 
milk, pour it overthem. When quite cold, paper them down. 
Thus clear your fugar for all preferves, apricots, peaches, 
' goofeberries, currants, &c. Glaffe, 318. 7 


To preferve Walnuts black. | 
Take walnuts of the {maller kind, put them in falt and water, 
and change the water every day for nine days. Then put them 
‘ina fieve, and let them ftand in the air till they begin to turn 
black. Then put them into a jug, pour boiling water over them, 
and let them ftand till the next day. Then put them into a fieve 
to drain, ftick a clove in each end of your walnut, put them into 
‘a pan of boiling water, and let them boil five minutes. Then 
take them up, make a thin fyrup, and fcald them in it three or four 
times a day, till your walnuts are black and bright. Then make | 

_ a thick fyrup with a few cloves, and a little ginger cut'in flices. 
Skim it well, put in your walnuts, boil them five or fix minutes, 
and then put them into your jars. Lay brandy-paper over them, 
and tie them down clofe with a bladder. They will eat better 
the fecond year after their keeping than in the firft, as their bit- 

ternefs goes off with time. Farley, 235. 


To preferve Walnuts green. 

Gather your walnuts when they are not much larger than a 
good nutmeg, wipe them very clean, and lay them in {trong falt 
and water twenty-four hours ; then take them out, and wipe them 
very clean ; have ready a ftew-pan of boiling water, throw them 
in, let them boil a minute, and take them out ; lay them on a 
coarfe cloth, and boil your fugar as directed for the white wal- 
nuts; then juft give your walnuts a fcald in the fugar, take them 
up, and lay them to cool. Put them in your preferving-pot, and. - 
pour on your fyrup. 

To preferve Barberries for Tarts. 

Take female barberries, and add to them their weight in fu- 
gar, put them into a jar, and fet them in a kettle of boiling wa-: 
ter till the fugar is melted, and the barberries are become quite 
foft ; the next day put them into a preferving-pan, and boil them 
a quarter of an hour; then put them into jars, and keep them 
in a place that is dry and cool. 

. To preferve Fruit green. 

Take pippins, pears, plums, apricots, or peaches, while they 
are green ; put them in a preferving-pan, cover them with vine- 
leaves, and then with clear fpring-water ; put,on the cover of 
the pan, fet them over avery clear fires when they begin to fim- 
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mer, take them off the fire, and with the flice carefully take them 
out ; peel and preferve them as other fruit. M/afon, 441. 


! To preferve Oranges whole. _ 

Get the beft Bermuda or Seville oranges, pare them very thi 
with a pen-knife, and lay your oranges in water three or four 
days, fhifting them every day; then put them in a kettle with 
fair water, and puta board on them to keep them down in the 
water, and have a fkillet on the fire with water, that may be 
xeady to fupply the kettle with boiling water as it-waftes; it 
muft-be filled up three or four times while the oranges are doing, 
for they will take feven or eight hours boiling; they muft be 
boiled till a white ftraw will run through them, then take them’ 
up and {coop the feeds out of them very carefully, by making a 
little hole.in the top; then weigh them, and to every pound of 
_ Oranges put a pound and three quarters of double-refined fugar, 
beat wel}, and {ifted through a clean lawn fieve ; fill your oranges 
with fugar, and ftrew fome on them. Let them he a little’ 
while, and make your jelly thus:-—LTake two dozen pippins of 
john -apples, and flice them into water, and when they are boiled 
tender, {train the liquor from the pulp, and to every pound of 
oranges you mutt have a pint and an half of this liquor, and put 
to it three quarters of the fugar you left in filling the oranges; 
fet it on the fire, and let it boil; fkim it well, and put it na 
clean earthen pan till if is cold, then put it in your fkillet; put | 
in your oranges ; with a fmall bodkin job your oranges as they ~ 
are boiling, to let the fyrup into them ; {trew on the reft of your 
fugar while they are boiling, and when they look clear, take, 
them up, and put them in your glaffes; put one in a glafs juft, 
fit for them, and boil the fyrup till it is almoft a jelly, then fill 
up your glaffes. When they are cold, paper them up, and keep 
them in a dry place. Glaffe, 313. ; i 


! To preferve Oranges carved. mors Bl 
Get fome fine Seville oranges, cut the rinds with a pen-knife 
in what form you pleafe, draw out the part of your peel as you 
cut them, and put them into falt and hard water ; let them ftand 
for three days to take out the bitter, then boil them an hour in a - 
large fauce-pan of frefh water, with falt in it, but do not cover 
them, as it will fpoil the colour ; then take them out of the falt 
and water, and boil them ten minutes in a thin fyrup for four or 
five days together; then put them into a deep jar, let them ftand. 
two months, and then make a thick fyrup,.and juft give them 
a boil in it; let al ftand till the next day, then put them im 
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‘your jar, with brandy-papers over ; tie them down with a blad- 
der, and keép them ‘for ufe. . | | 
N. B. You may preferve whole oranges, without carving, the 
fame way, only do not let them boil fo long, and keep them in 
a very thin fyrup at firft, or it will make them fthrink and wi 
ther. Always obferve te put falt in the water for either oranges 
preferved, or any kind of orange chips. Ruaffald, 232. 


To preferve Morel Cherries. 


Gather your cherries when they are full ripe, take off the 
ftalks, and prick them with apin. ‘To every pound of cherries, 


put a pound and an half of loaf-fugar. Beat part of your fugar, 
ftrew it over them, and let them ftand all night.. Diffolve the 
reft of your fugar in half a pint. of the juice of currants, fet it 
over a {low fire, and put in the cherries with the fugar, and give 
‘them a gentle fcald; then take them carefully out, boil. your 
ee till it is thick, and pour it upon your cherries. Farley, 
po?” 
| To prejerve Green-gage Plums. 
Gather fome of your fineft plums juft before they are ripe, 
“and put them into a pan with a layer of vine-leaves under them, 
then put a layer of vine leaves over them, and a layer of plums 
on them, and proceed in the fame manner till your pan is al- 
moft full, then fll it with water, and fet them on a flow fire. 
When they are hot, and the fkins begin to rife, take them off, 
take the fkins carefully off, and put them on a fieve as you do 
them ; then Jay them in the fame water, with a layer of leaves 
as before ; cover them clofé, that no fteam may get out, and 
‘hang them a confiderable diftance from the fire till they appear 
green, which will be five or fix hours, or longer ; then take them 


carefully up, lay them on a hair fieve to drain, make’a good 


fyrup, boil them gently in it twice a day for two days, then 
take them out, and put them in a fine clean f yrup ; cover them 
with brandy-paper, and keep them for ufe. 
: To preferve white Citrons. | 
Having cut fome white citrons into pieces, put them inte falt 
“and water, and Jet them remain there four or five hours, then 
take them out, and wafh them in clean water ; boil them till 
. they are tender, drain them, and cover thera with clarified fugar ; 
after letting them ftand twenty-four hours, drain the fyrup and 
boil it fmooth’ When cold, put in the citrons, and let. them 
Raipd till the next day; then boil the fyrup quite fmooth, and 
AP g : pour 
ai ®. 


334 Proferving. 


pour it over the citrons ; boil all together the next day, and put 
them into a pot to be candied, or into jellies. 
. To preferve Lemons. 
_. Prepare your lemons very thin, then make a round hole on 
the top, of the fize of a fhilling, and take out all the pulps and 
fkins. . Rub them with falt, and put them in fpring water as 
ou do them, which will prevent their turning black. Let them 
tie in it five or fix days, and then boil them in frefh falt and wa- 
ter fifteen minutes. Have ready made a thin fyrup, of a quart 
‘of water and a pound of loaf-fugar. Boil them in it for five 
minutes once a day, for four or five days, and then put them in 
alarge jar. Let them ftand for fix or eight weeks, and it will 
make them look clear and plump; then take them out of that 


/ 


fyrup, or they will mould. Make a fyrup of fine fugar, put as 


much water to it as will diffolve it, boil it and fkim it; then 
put in your lemons, and boil them gently till they areclear. Put 
them into a jar, with brandy-paper over them, and. tie them 
down clofe. Farley, 338. 


To preferve green Codlings to keep all the year. 

Gather your codlings when they are about the fize of a wal 
nut, and let the ftalk anda leaf or two remain oneach. Put 
fome vine-leaves into a brafs pan of {pring water, and cover them 
with a layer of codlings, then another of vine-leaves, and pro- 
ceed in the fame manner till the pan is full. Cover it clofe to 
keep the fteam in, and fet it on a flow fire. When they b 
come foft, take off the fkins with a pen-knife, then put them i 
the fame water with the vine-leaves ; it muft be quite cold, or 
it perhaps may crack them. Put a little roach-allum, and fet 
them over a very flow fire till they are green, (which will be in 


about three or four hours,) then take them out, and lay them on © 


a fieve to drain. Make a good fyrup, sand: give them a gentle 


boil once a day for three days, then put them into fmall jars, — 


Put brandy-paper over them, and keep them for ufe. Raffald, 
217. as ) 
 t  . To preferve Eringo Roots, st 
-- Parboil fome eringo roots till they are tender, peel them, wath 
them, and dry them with a cloth, and cover them with clarified 
fugar ; boil them gently till they are clear, and the fyrup feems 
to be thickifh ; put them up when half cold. | 
pit ‘Marmalade ot Oranges. . 

This is ufually made with China oranges; cut each into 

’ : quarters, 
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" ‘quarters, and fqueeZe out the juice ; take off the shard parts at 
both ends, and boil in. water till they are quite tender ; {queeze 
them ‘to extract the water, and pound them in the water ‘toa 

marmalade to fift, mix ‘it ‘with an equal weight of raw fugar, 
and boil it till it:turns to fyrup ; the proportions are, for keep- 
ing, two pounds of fugar to one pound of marmalade. Cler- 


mont, 579. 
. | Red Quince Marmalade. 
Take quinces that are full ripe, pare them, ‘cut them in quar- 

ters, and core them ; put them in a fauce-pan, cover them with 
othe parings, fill the fauce-pan almoft full of {pring water,’ co- 
ver it Clofe, and ftew them gently till:they are quite foft, and of 
a deep pink colour; then pick out the quince from the parings, 
and beat them to a pulp in a mortar; take their weight in loaf- 
fugar, put in as much of the water they were boiled in as will 
diffolve it, and boil and {kim it well; put in your quinces, and 
boil them gently three quarters of an hour; keep ftirring them 
all the time, or it will ftick to the pan and burn ; put it into 
flat pots, and when cold, tie it down clofe. Glaffe, 313 

White Quince Marmalade. ) 


To a pound and an half of quinces, take a pound of double- 
refined fugar, make it into a fyrup, boil it high; pare and flice 
the fruit, and boil it quick. When -it begins to. look. clear, 
pour in half a pint of juice of quince, or, if quinces are {carce, 
pippins ; boil it till thick, take off the fcum with a paper. 
‘To make a juice, pare the quinces, or pippins, cut them froma 
the core, beat them in a ftone mortar, ftrain the juice through 
‘a thin cloth; to every half pint, put more than a pound of 
fugar; let it ftand at leaft four hours before it is ufed. Adafon, 
438. , 

Apricot Marmalade. : 
. ‘Take ripe apricots and boil ‘them in the fyrup till they will 
math, then beat them in a marble mortar; add half their weight 
‘of fugar, and as much water as will diffolve it ; boil and fkim 
it well, boil them till they look clear, and the fyrup like a fine 
jelly, then put them into your fweetmeat-glafles, and keep them 
fopuic. “~ ” | e: 

3 3 Tranfparent Marmalade. | 

Pick ont fome very pale Seville oranges, cut them in quar- 
ters, take out the pu'p, and put it into a bafon, pick the fkins — 
and feeds out, put. the peels in a little falt and water, let them 
 fland-all night ; then boil them in a good quantity of {pring Wa- 
i> i : ) ter 
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ter till they are tender, then cut them in very thin flices, and put 
them to the pulp ; to every pound of marmalade, put a poun 
and an half.of double-refined fugar beat. fine 5 boil them together 
_. gently for twenty minutes. If it is not clear and tran{fparent, — 
boil it five or fix minutes longer; keep ftitring it gently all the 
_time, and take care you do not break the flices.. When. itis 
cold, put it into jelly or fweetmeat-glaffes; tie them down 
with brandy-papers over them. . They are pretty for a defert of 
any kind. , Raffald, 224. 3 und sina a 
Pat Apple Marmalade. ; a 
Scald fome apples in water, and when. tender, drain them 
through a fieve; put three quarters of a pound of fugar to.a 
pound of apples; put them into the preferving-pan, and let 
* them fimmer over a gentle fire, keep. fkimming them all the — 
time. When they are of a proper thicknefs, put them into pots — 
or glaffes. ts 


} 
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SYLLABUBS, BLANC-MANGE, FLUMMERY, _ 
ORNAMENTS, &c. oe 


- A whipt Syllabud. 


RUB a lump of fugar on the outfide of a lemon, put it into 
a pint of thin cream, and fweeten it to your tafte; then putin — 
the juice of a lemon, and a glafs of Madeira wine, or French _ 
brandy ; mill it to a froth with a chocolate mill, and take it off | 
as it rifes, and lay it in a hair fieve. “Then fill one half of your. 
poffet-glatfes a little more than half full, with white wine,‘and 
the other half of your glaffes a little more than half full with — 
_ red wine ; then lay on your froth as high as you can, but take — 
are that it be well-drained on your fieve, otherwife it will mix 
with your wine, and your fyllabub will be fpoiled. Raffald, 
208. Farley, 327. | Bs te 
Another way. | 
Take a pint of cream, the whites of two eggs; a pint of | 
white wine, and the juice and rind of a lemon; grate the rind 
into the wine, and then put in the cream ; fweeten them, and 
whifk them up with a clean whifk. pag “ae 
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A Lemon Syllabub. : 

"Take a pint of cream, a pint of white wine, the rind of two 
lemons grated, and the juice; fugar it to the tafte; let it ftand 
fome time; mill or whip it; lay the froth on a fieve ; put the 
remainder into glafles; lay on the froth ; make them the day be- 
fore they are wanted. 

If they are to tafte very ftrong of the lemon, put the juice of 
fix lemons, and near a pound of fugar ; they will keep four or 


five days. Majon, 448. : 
| , Solid Syllabub. 


To a quart of rich cream, put a pint of white wine, the juice 
of two lemons, and the rind of one grated; fweeten it to your » 
tafte. Whip it up well, and take off the froth as iit rifes; put 
it upon a hair fieve, and let it ftand ina cool place till the next 
day. More than half fill your glaffes with the thin, and then 
heap up the froth as high as you can; the bottom will look 
- clear, and keep for four or five days. | 


5 | Syllabub under the Cow. . | 
Put into a punch-bow!l a pint of cider, and a bottle of ftrong | 
beer ; grate ina fmall nutmeg, and {weeten it to your talte ; ‘ 
- then milk from the cow as much milk as will make a {trong 
- froth: Then let it ftand’an hour ; {trew over it a few currants 
_ well wathed, picked, and plumped before the fire, and it will be 
_ fit for fervice. Farley, 327. 


’ : > 8 Everlafiing Syllabub, here 
' - Take five half pints of thick cream, half a pint of rhenifh, 
half a pint of fack, and the juice of two large Seville oranges 5 
grate in juft the yellow rind, of three lemons, and a pound of 
double-refined fugar well beat and fifted. Mix all together with 
a fpoonful of orange-flower water ; beat it well with a whifk 
half an hour, then with a fpoon take it off, and lay it on a fieve 
_ to drain ; then fill your glaffes. Thefe will keep above a week, _ 
and are better’ made the day before. The beft way to whip © 
 fyllabub is,;—have a fine large chocolate mill, which you mult 
keep on purpofe, and a large deep bow] to mill them Sa ill 
- quicker done, and the froth is ised For the thin that is 
’ left at the bottom, have ready fome calf ’s foot jelly, boiled and 
clarified. There muft be nothing but the calf’s foot boiled toa 
“hard jelly. When cold, take off the fat, clear it with the whites 


of eggs, run it through a flannel bag, and mix it with the clear 


," you faved of the fyllabub. Sweeten it to- your palate, 
. ‘ ve and, 


s 
* - & ~ 
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and give it a boil; then pour it into bafons, or what you pleafe. 


When cold, turn it out, and it is a fine flummery. Glaffe, 293. 
Blanc-mange with Ifing-glafs. 


~ Put an ounce of picked ifing-glafs to a pint of water, put 
to it a bit of cinnamon, and boil it till the ifing-glafs is melted $ 


i: put to it three quarters of a pint of cream, two ounces of {weet 
! ‘ almonds, and fix bitter almonds, blanched and beaten, and a bit 
of lemon-peel ; fweeten it, ftir it over the fire, and let it boil ; 


ftrain it, ftir it till it is cool, fqueeze in the juice of a lemon, 
and put it into what moulds you pleafe. ‘Turn it out, garnifh . 
with currant-jelly and jam ; or marmalade, quinces, &c.- 

' « Ifyou choofe to have your blanc-mange of a green colour, 
put in as much juice of fpinach as will be neceffary for that pur- 
pofe, and a fpoonful of brandy ; but it fhould not then retain 
the name of dlanc-mange, (white food,) but verde-mange, (green 
food). If you would have it yellow, diffolve a little (affron init 5. 
you fhould then call it jaune-mange. Or youlmay make it red, 7 
by putting a bit of cochineal into a little brandy, let it {ftand half 
an hour, and ftrain it through a bit of cloth. It is then intitled 

to the appellation of rouge-mange. : , aris 

_ Always wet the mould before you put in the blanc-mange. _ 

It may be or ted, when turned out, by fticking about i a 

blanched almonds fliceds or citron, according to fancy. pe 

’ Clear Blanc-mange.* . 50 

Take a quart of {trong calf’s-foot jelly, ikim off the fat, and 

{train it, beat the whites of four eggs, and pu it it into a jelly-bag, 
and run it through feveral times till it is clear, Beat one ounce 
_~ of fweet almonds, and one of bitter, to a pafte, with a fpoonful — 

© of rofe-water fqueezed through a cloth ; then mix it with the jelly, 

-and three {poonfuls of very good cream ; fet it over the fire again, 
and keep ftirring it till it is almoft boiling; then pour it into a — 

* . bowl, and ftir it very often till it is almoft cold; then wet your 

. moulds an fillthem. Raffald, 196. : 
| ~~ Blanc-mange, with a preferved Orange. ee 
" Fill your orange with blanc-mange ; and, when cold, ftick im — 
it long flips of citron, like leaves ; pour blanc-mange in t oe 
difh; when cold, fet the orange in the middle. Garnifh with — 

preferved or dried fruits. ¥: 3," 

Or, you may pour blanc-mange into a mould like a Turk’s 

cap, lay round it jelly a little broken; put a {prig of myrtle, or 

{mall preferved orange on the top. : ia 


* 


F 
f 
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Flummery. | | 


» Take an ounce of bitter, and the fame quantity of {weet al- 
monds, put them into a bafon, and pour over them fome boil- 
- Ing water to make the {kins come off. ‘Then ftrip off the fkins, 
and throw the kernels into cold water; take them out, and beat 
them in a marble morte with a little rofe-water to keep them 
from oiling ; and when they are beat, put them into a pint of 


_ of thick cream, and keep ftirring it often till it grows thick and 


it will turn out without putting them into warm water, which 
will be a great advantage to the, look of the figures, as warm wa-. 
' ter gives a dullnefs to the flummery. Farley, 324. : 


ny | Another way. 4 
Boil an ounce of ifing-glafs in a little water, till it is melted 5. 
Jour to it a pint of cream, a bit of lemon-peel, a little brandy, 
and fugar to the tafte; boil and ftrain it, put it into a mould, 
‘firn it out. Mafon,451t. me ey ‘ 
: Har tfhorn Flummery. | : 
_ Take half a pound of the fhavings of hartfhorn, boil them in’ 
three pints of water till it comes to a pint, then ftrain it through 
a fieve into a bafon, and fet it by to cool; then fet it over the 
fire, let it juft melt, and put to it half a pint of thick cream 
fealded and grown cool again, a quarter of a pint of white vane 
and two fpoonfuls of orange-flower water; {weeten it with fu- 
gar, and beat it for an hour and an half, or it will neither mix 
well nor look well; dip your cups in water before you put in 
the flummery, or it will not turn out well. It is beft when it 
ftands a day or two before you turn it out. When you ferve it: 
“up, turn it out of the cups, and {tick blanched almonds, cut 1m — 
long narrow bits, on the top. You may- eat them either with 
Wine or with cream. Gilaffe, 296. : eae * 
ae Welch Flummery. | | | 
© Put a little ifinglafs to a quart of {tiff hartfhorn jelly ; add ey 
to it a pint of cream, a little brandy, and fome lemon-juice and ou 
- fugar; boil this till it is thick, then ftrain it. You may, if you 
 pleafe, add three ounces of almonds, blanched. and beaten; about 
ten bitter ones. ¥ | Se ee 
aes Z 2 Mellow 
hes ‘, : ee a4 
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Lellow Flummery. . 


_ Beat and open two ounces of ifinglafs, put it into a bowl, and 
over it a pint of boiling water; cover it up till it is almoft cold 5: ° 
then add a pint of white wine, the rind of one lemon, the juice’ » 
of two lemons, the yolks of eight eggs, well beat, and fweeten ith 
to your ta{te; then put it into a tofling-pan, i. ei ftirring 
it. When it boils, ftrain it; and, when almoft cold, put it into 
moulds or cups. ee , 

Solomon’s Temple in Flummery. Zz 

Having made a quart of itif fummery, divide it into three 
parts; make one part of a pretty thick colour, with a little co-" 

chineal bruifed fine, and fteeped in French brandy; ferape one: 
ounce of chocolate very fine, diffolve it ina little Hrongagorcrs a 
and’ mix it with another part of your flummery to make ita — 
light ftone-colour. ‘The laft part muft be white. Then wet ~ 
your temple mould, and fix it in a pot to ftand even; then fill 
the top of the temple with red flummery, for the ‘fteps, and the 
four points with white; then fill it up with chocolate-flummery. — 
Let it fland till the next day, then loofen it. round with a pin, - Ss 
and fhake it loofe very gently, but do not dip your mould im — 
warm water, it will take off the glofs, and fpoil the colour. 
_ When you turn it out, ftick a {mall {prig, or flower-ftalk, down ~ 
from the top of every point, it will ftrengthen them, and make — 
» them look pretty. Lay round it rock candy fweet-meats. 
is proper for a corner difh for a large table. Raffald, 204. 


Oatmeal Flummery. 4 
” - Put fome oatmeal, into a broad, deep pan, then cover it with, 
4 mane ftir it together, and let it ftand twelve hours ; then pour 
eff that water clear, and put on a good deal of frefh water; fhift. 
it again in twelve hours, and fo on in twelve more ; then pour. 
off the water clear, and ftrain the oatmeal through a coarfe hair 
. fieve, and pour it into a fauce-pan, keeping it ftirsing all the - 
time with.a flick till it boils, and is very thick; then pourit 
into difhes.. When cold, turn it into plates, and eat it with 
what you pleafe, either wine and fugar, or beer and fugar, or 
- milk. It eats very well with cider and fugar. 
ye French Flummery. = | 
Take a quart of cream, and half an ounce of ifinglafs, beat it 
fine, and’ ftir it into the cream. Let it boil foftly over a flow, 
fire a. quarter of an hour, keep it flirring all the time ; then take, 
it off, fweeten it to your palate, and put in a fpoonful of rofe- 
—s-water,. and a fpoonful of orange-flower water; flrain it, anc 
‘i ee pour ; 
4 gs ; < 


oo 
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our it into a glafs or bafon, or what you pleafe ; and, when it 
as cold, turn it out. Jt makes a fine fide difh. You may eat 
it with cream, or wine, or what you pleafe. Lay round it 
baked pears. It looks very pretty, and eats fine. Glaffz, 298. 


Farley, 324. 


To make Colouring for Flummery or fellies. 

Bruife two pennyworth of cochineal with a knife, and put it 
into half a tea-cupful of brandy ; when it has ftood a quarter 
of an hour, filter it throtigh a fine cloth, and put in as much as 
will make the fummery, or jelly, of a fine pink colour. If 
yellow, tie a little faffron in a rag, and diflolve it in cold water. 
If green, boil fome fpinach, take off the froth, and mix it with 


the jelly. If white, put in fome cream. 


CHAP. XXVL 


‘ORNAMENTS FOR GRAND ENTERTAIN- 


MENTS. | 


A Difh of Snot. 


WPUT twelve large apples into cold water, fet them over 2 
i {low fire, and when they are foft, pour them upon a hair 
fieve. ‘Lake off the fkins, and put the pulp into a bafon; then 
beat the whites of twelve eggs to a very ftrong froth, _beat and 
fift half a pound of double-refined fugar, and ftrew 1t on the 


eggs. “Then beat the pulp of your apples to a ftrong froth; _ 


then beat them all together till they are like a {tiff fnow ; lay 


-it upon a china ‘difh, and heap it up as high as you can. Set 


round it green knots of pafte, in imitation of Chinefe rails, and 


ftick a {prig of myrtle in the middle of the difh. Ada/on, 450+ 


Raffald, 205. Farley, 352. 
Moon/hine. a 
Take the fhapes of half a moon, and five or feven ftars; wet 
them, and fill them with flammery ; let them ftand till they are 


cold, then turn them into a deep china difh, and pour lemon- 
ie: eae Be ie ! CFCARR iin 


a 
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cream round them, made thus: Take a pint of f{pring-water, 


put to it the juice of three lemons, and the'yellow rind of one 
lemon ; the whites of five eggs, well beaten, and four ounces of 
loat-fugar ; then fet it over a flow fire, and {tir one way till 
it looks white and thick. If you Jet it boil it will curdle. 
Then ftrain it through a hair fieve, and let it ftand till it is cold ; 
beat the yolks of five eggs, mix them with your whites, fet 


them over the fire, and keep ftirring it: till it is almoft ready to © 


boil then pour it into a bafon. When it is cold, pour it 
among your moon and ftars. Garnifh with, flowers. Itis a 
roper difh for a fecond' courfe, either for dinner or fupper. 


Raffald, 201. 
Floating Ifland of Apples. 

Bake or fcald eight or nine large apples ; when cold, pare 
them, and pulp them through a fieve ; beat this up with fine 
fugar; put to it the whites of four or five eggs that have been 
beaten, with a little rofe-water; mix it a little at a time, beat 
it till it is light ; heap it ona rich cold cuftard, or on jelly. Ma- 
fon, 450. 

Floating Ifland of Chocolate. 

Take the whites of two eggs, and mix them up with two 

ounces of chocolate f{craped ; pile it on a thin cuftard or jelly.’ 


A Defert Iffand. 

Form a lump of pafte into a rock three inches broad at the top, 
then colour it, and fet it-in the middle of a deep china difh. Set 
a caft figure on it, with a crown on its head, and a knot of rock- 
candy at its feet’; then make a roll of pafte an inch thick, and 
{tick it on the inner edge of the difh, two parts round. Cut 
eight pieces of eringo roots, about three inches long, and fix 
them upright to the roll of pafte on the edge, Make gravel 
walks of fhot comfits round the difh,and fet fmall figures in 
them. Roll out fome pafte, and cut it open like Chinefe rails. 
Bake it, and fix it on either fide of the gravel walks with gum, 
and form an entrance where the Chinefe rails are, with two 
pieces of eringo root, for pillars. Farley, 351. 

A Floating Tfland. | 

Take a foup difh according to the fize and quantity you in- 
tend to make, but a pretty deep glafs is beft, and fet it on a china 
difh ; take a quart of thick cream, make it pretty fweet with 
fine fugar, pour in a gill of fack, grate the yellow rind of a 


_Jemon in, and mill the cream till it is all of a thick froth ; then 
carefully pour the thin from the froth into a difh; take a 


French 


ee 
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French roll, or as many as you want, cut it as thin as you can, 
lay a layer of that as light as poffible on the cream, then a layer 
of currant jelly, then a very thin layer of roll, and then hartf- 
horn-jelly, then French roll, and over that whip your froth 
which you faved off the cream very well milled up, and lay at 
the top as high as you ean heap it; and as for the rim of 
the difh, fet it round with fruit or {weet-meats according to 
your fancy. This looks ,very pretty in the middle of a table, 
with candles round it, and you may make it of as many dif- 
ferent colours as you fancy, and according to what jellies, and 
jams, or fweet-meats you may have ; or at the bottom of the 
difh you may put the thickeft cream you can get ; but that is as 
you fancy. Glaffe, 300, ; 


A Hedge- Hog. 

Blanch two pounds of almonds, beat them well in a mortar, 
with a little canary and orange-flower water to keep them from 
oiling. Make them into (tiff pafte, then beat in the yolks of 
twelve eggs, leave out five of the whites, put to it a pint of 
cream, fweetened with fugar; put in half a pound of {weet butter 
~ melted, fet it on a furnace or flow fire, and keep it conftantly 
ftirring till it is ftiff enough to be made into the form of an 
hedge-hog ; then fick it full of blanched almonds, flit and {tuck 
up like the briftles of an hedge-hog. ‘Then put it into a difh; 
take a pint of, cream, and the yolks of four eggs beat up ; 
fweeten with fugar to your palate. Stir them together over a 
flow fire till it is quite hot ; then pour it round the hedge- hog 
in a dith, and let it ftand till it is cold, and ferveitup. Ora 
rich calf’s-foot jelly made clear and good, poured into the difh 
round the hedge-hog ; when it is cold, it looks pretty, and makes 
a neat difh. Or it looks handfome in the middle of a table for 
fupper. id . 
A Fifb-pond. 

Fill your large fifh-moulds, and fix fmall ones with flum- 
mery ; take a china bowl, and put in half a pint of {tiff clear 
calf’s-foot jelly ; let it ftand till cold; then lay two of the fmall 
fifhes on the jelly, the right fide down. Put in half a pint more 
jelly, let it ftand till cold, then lay in the four fmall fifhes acro{s 
one another, that, when you turn the bowl upfide down, the heads 


and tails may be feen. Then almoft fill your bowl with jelly, | 


and let it ftand till cold; then lay in the jelly four large fithes, 


and fill the bafon quite full with jelly, and let it ftand till the 
next day. When you want to ufé it, fet your bow! to the brim. 


in 
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in hot water for one minute ; take care that you do not let the 
water go into the bafon. Lay your plate on the top of the ba- 
fon, and turn it upfide down. If you want it for the middle, 
turn it out upon a falver. Be fure you make your jelly very ftill 


and clear, Rajfald, 194. Ps 


CH ALP... VIL 


POSSETS,-GRUELS, WHITE-POTS, &c. 
Sack Poffet. ; : . 


three Naples bifcuits to:one quart of cream or 


new milk ; let it boil a little, fweeten it, grate fome nut- 
meg. When a little cool, pour it high from a tea-pot to a pint 
of fack a little warmed, and put it into a bafon or deep difh, 
Majfon, 452, 
Se, Another way, , 
Beat the yolks and whites of fifteen eggs very well, and ftrain 
them; then put three quarters of a pound of white fugar into 
a pint of canary, and mix it. with your eggs in a bafon ; fet it 
over a chafing-difh of coals, and keep continually ftirring it till 
it is fcalding hot, In the mean time grate fome nutmeg in a 
- guart of milk, and boil.it, then pour it into your eggs and wine, 
they being fcalding hot. Hold your hand very high as you pour 
it, and Jet iomebody ftir it all the time you are pouring in the. 


milk ; then take it off the chafing-dith, fet it before the fire - 


» half an hour, and ferve it up. Glaffe, 160, 
2 4 ee | An Orange Poffet, . 
_ Put the crumb of a penny-loaf, grated very fine, into a pint of 
water, or rather more; and half the peel of a Seville orange 
grated, or fugar rubbed upon it to take out the effence; boil all 


together till it looks thick and clear, then beat it very well, 


_ ‘Then take a pint of mountain wine, the juice of half a Seville 


ter, beat fine, with alittle French brandy and fugar to 


x it well, and put it in your poffet, and ferve it up. 
‘* A lemon poffet is made in the fame manner, 


. 
* 
x 
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orange, three ounces of. Jordan almonds, and one ounce of bit- = 
your tafte 5 | 
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Wine Poffet. 


Boil the crumb of a penny loaf in a.quart of milk till it is 


foft, then take it off the fire, and grate in half a nutmeg; put 
in fugar to your tafte ; then put it in a china bowl, and put in 


by degrees a pint of Lifbon wine. Serve it up with toaft and | 


butter upon a plate. 
Ale Poffet. 
Put a little white bread into a pint ‘of milk, and fet it over 
the fire; then put fomé nutmeg and fugar into a pint of ale, 


_ warm it, and when your milk boils, pour it upon the ale. Let 
it ftand a few minutes to clear, and the curd will rife to the 


top. 
Panada. 
Put a blade of mace, a large piece of the crumb of bread, and 
a quart of water into a fauce-pan. Let it boil two minutes, 
then take out the bread, and bruife it very fine in a: bafon. 
Mix as much water as you think it will require, pour away the 
reft, and fweeten it to your palate. Put in a piece of butter as 
big asa walnut, but do not put in any wine, as that will fpoil 
it. Grate ina little nutmeg. Farley, 429, from Glaffe, 243- 
A fweet Panada. 


Slice the arin of a’ penny loaf very thin, and put it into a 


fauce-pan with a pint of water; boil it till it is very foft and 


looks clear; then put in a glafs of Madeira wine, grate in a 

little nutmeg, and put in a lump of butter the fize of a walnut, 

and fugar to your tafte; beat it exceedingly fine, then put it in 
- a deep foup-difh, and ferve it up. 

N. B. You may.leave out the wine and fugar, and put in a 
little cream and falt, if you like it better. Raffald, 310. 

A White-pot. , 

Take two quarts of milk, eight eggs, and half, the whites, 
beat up with a little rofe-water, a nutmeg, and a quarter of a 
pound of fugar ; cut a penny loaf in very thin flices, and pour 
milk and eggs over. Put a little piece of butter on the top. 
Bake it half an hour in a flow oven. 3 pohse ; 

| ) A Rice White-pot. 

Boil a pound of rice in two quarts of milk fill it is tender 
and thick. Beat it in a mortar with a quarter ofa pound of 


{weet almonds blanched, Then boil two quarts of cream, with 


a few crumbs of white bread, and two or three blades of mace, 


Mix it well with eight eggs, and a little rofe-water, and {weeten. 
~~ to your tafte, Cut fome candied orange or citron-pecls i ih 
= a and 


é 
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and Jay it in. It muft be put into a flow oven. Glaffe, 158. — 


Mafon, 453. 
: White Caudle. 

_ Take two quarts of water, and mix with it four fpoonfuls 
of oatmeal, a blade or two of mace, and a piece of lemon-peel. 

- Let it boil, and keep ftirring it often. Let it boil about a quar- 
ter of an hour, and be careful not to let it boil over ; then ftrain 
it through a coarle fieve. When you ufe it, {weeten it to your 
tafte, grate in a little nutmeg, and what wine you think proper; 
and, if it isnot for a fick perfon, fqueeze in the juice of a lemon 
Glaffz, 243. Farley, 429. . _ # 
Brown Caudle. os . 

_ Make your gruel as above, with fix ff poonfuls of oatmeal, and 
ftrain it; then add a quart of ale that is not bitter; boil it, then 
fweeten it to your palate, and add half a pint of white wine or 
brandy. When you do not put in white wine ar brandy, let 
zt be half ale, . 

Salop. 

Galop is fold at the chemifts. Take a large tea-fpoonful 
of the powder, and ‘put it into a pint of boiling water, keep 
ftirring it till it is a fine jelly, and add wine and fugar to your 


tafte. 
i" ; Beef Tea, © 

Cut a pound of lean beef into very thin flices, and put it in 
ajar; poura quart of boiling water over it, and cover it clofe 
that the fteam may not get out; let it ftand by the fire. It is 
ftrongly recommended- by phyficians for thofe-of a weak confti- 
tution, It fhould be drank milk warm. __ quid 

VW hite-wine Whey. 

Put a pint of fkimmed milk, and half a pint of white wine 
into a bafon. Let it ftand a few minutes, then pour over it a 
pint of boiling water, Let it ftand a little and the curd will ga- 
ther in a lump, and fettle to the bottom, ‘Then pour your whey 
into a china bowl, and put in a lump of fugar, a {prig of balm, 
or a flice of lemon. Kaffald, 313, 

| Water Gruel. 

Toa pint of water, put a large fpoonful of oatmeal ; then 
ftir it well together, and let it boil up three or four times, ftir- 
ring it often. Do not let it boil over. Then ftrain it through 
_ a fieve, falt it to your palate, put in a good piece of frefh butter, 

brew it with a fpoon till the butter is all melted, and it will be 
_ fine and fmooth. 


—" 


a 
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| Barley Gruel. | 3 
Put a quarter of a pound of pearl barley, and a ftick of cin- 
- namon, into two quarts of water, aud:let it boil till it is reduced 
to one quart; add a pint of red wine, and fugar to your taite, 
You may add two or three ounces of currants. 
Sago. 

To three quarters of a pint'of water, put a large {[poonful of 
fago, ftir it, and boil it foftly till it is as thick as you would 
have\it ; then put in wine and fugar, with a little nutmeg to 


your palate. | 
Rice Milk. 

Boil half.a pound of rice in a quart of water, with a little cin- 
namon ; let it boil till the water 1s wafted, but take care it does 
not burn; then add three pints of milk, and the yolk of an egg 
beat up ; keep it ftirring. When it boils, take it up and {weeten 
it, MJafon, 452. 

| Barley Water, | 

Put a quarter of a pound of pearl barley into two quarts of 
water, let it boil, fkim it very clean, boil half away, and {train 
it off.. Sweeten to your palate, but not too fweet, and put in 
two {poonfuls of white wine. Drink it a little warm. Glaffe, 
245. Farley, 427. 

Another way. 

Boil two ounces of. barley in two quarts of water till it looks 
white, and the barley grows foft, then {train the water from the 
barley, and add to, it a little currant jelly or lemon. 

N. B. You may put a pint more water to your barley, and 
boil it over again. Raffald, 314. 

Capillaire. 

Take fourteen. pounds of loaf-fugar, three pounds of coarfe 
fugar, fix eggs beat in with the fhells, and three quarts of wa- 
ter; boil it up twice, fkim it well, then add to it a quarter of 
a pint of orange-flower water ; ftrain it through a jelly-bag, and 
put it into battles, When cold, mix a fpoonful or two of this 
fyrup, as it is liked for fweetnefs, in a draught of warm or cold 
water. Mafon, 454. 

Orgeat. \ 
Take two pounds of almonds, thirty bitter, and beat them to 


a pafte; mix it with three quarts of water, and {train it through 


a fine cloth; add orange and lemon-juice, with fome of the 
peel ; fweeten to your palate, 


Lemonade. 


348 ——i(iéWrofets, GNr'azels, White-pots, rt. 


: “aah * Lemonade. ed? : 
‘Take two Seville oranges and {ix lemons, pare them very thin, 
fteep the parings four hours in two quarts of water ; put the juice 
_ Of fix oranges and twelve lemons upon twelve ounces of fine fu- 
gar; when the fugar is melted, put the water to it. Adda little 
orange-flower water, and moré figar, if necefflary. Pafs it 
through a bag till it is fine. . 


Goofeberry Fool. 

Set two quarts of goofeberries on the fire in about a quart of 
water. When they begin to fimmer, turn yellow, and begin to 
plump, throw them into a cullender to drain the water out ; 
then with the back of a f{poon carefully fqueeze the pulp through 
a fieve into a difh; make them pretty fweet, and let them ftand 
till they are cold. In the mean time, take two quarts of milk, 
and the yolks of four,eges, beat up with a little grated nutmeg ; 
ftir it foftly over a flow fire. When it begins to fimmer, ‘ae 
at off, and by degrees ftir it into the goofeberries, Let it ftand 
till it is cold, and ferve it up. Ifyou make it withcream, you 
need not put any eggs in. Glaffe, 159. Mafon, 452. 


To mull Wine. 

Grate half a nutmeg into a pint of wine, and fweeten it to 
your tafte with loaf-fugar ; fet it over the fire, and when it boils, 
take it off to cool; take the yolks of four eggs well beaten, 
‘add to them a little cold wine; then mix them carefully with 
your hot wine, a little at atime; then pour it backwards and 
forwards feveral times, till it looks fine and bright; then fet it 
on the fire, and beat it a little at a time for feveral times, till it 
is quite hot, and preity thick, and pour it backwards and for- 
wards feveral times ; then fend it in chocolate-cups, and ferve it 
up with dry toaft cut in long narrow pieces. Raffald, 311. 


ig Syrup of Orange-peel. 
_ Cut two ounces of Seville orange-peel very fmall, put it in a 
pint and a) quarter of white wine; {train it off, and boil it up 
with two pounds of double-refined fugar. 


. Syrup of Maidenbair. + tiga ! 
This plant is faid to grow in Cornwall, but what is ufed in 
England comes principally from abroad ; it is faid the beft comes 
from Canada. The proportion is one ounce of the dried leaves 
infufed in half a pint of. boiling water; keep it on an afhes-fire 
from one day’to another, fift it ina napkin, and mix it with a. 
pound and a quarter of {ugar ; keep it in a warm place fome 
oe = Wem . time 


Made Winés: S49r 
d . / * " 
time, then bottle it. Qbferve the fame proportion for a greater 
quantity. Clermont, 589. 


Syrups may be made of any kind. of fruits, feeds, or plantsy> 


~ only oblerving to regulate the quantities of fugar according te 
the fharpnefs and flavours of each kind. Clermont, 590. 


~ 
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- Raifin Wine: 


Py two hundred weight of raifins, {talks and all, into a large’ 
3 hogthead ; fill it with water, let them fteep a fortnight, 
ftirring them every day ; then pour off the liquor, and prefs the 
raifins. Put both liquors together in a nice clean velfel that will 
jutt hold it, for it muft be full; let it {tand till it has done hif- 
fing,: or making the leaft noife, then ftop it clofe, and let it ftand” 


fix months. Peg it, and if you find it quite clear, rack it of ime 


another veffel ; {top it clofe, and let \it {tand. three months lon- 


ger; then bottle it, and when you ufe it, rack it off into a de- 


canter. Glaffe, 301. Farley, 30%. 
| Another way. . 
Take three hundred and an half of Malaga raifins, fixty-fix 
gallons of water, ina large tub. with a falfe bottom ; let them: 
{tand for twenty-two or twenty-three days, ftirring them once or 
twice a day ; then draw them off into a clean hogfhead,. and lee’ 
them work as long as they:will, filing the hogfhead full every 
day for five or fix months; then rack the liquor into another cafk,, 
and put to it two. gallons of brandy. Majon, 465. 

te Elder Wine. 

’ Pick your elder-berries when they are full ripe, put thenr into 
a ftone jar, and fet them in the oven, or in a kettle of boiling 
water till the jar is hot through ; then take them out, and {train 
them through a coarfe fieve, wringing the berries, and put’ the 
juice into a clean kettle.» To every quart of juice put a pound 
of fine Lifhon fugar, let it boil, and fkim it well. When Bs is: 

Wy. ; eicat, 
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clear and fine, pour it into a jar. When cold, cover it clofe, 
and keep it till you make raifin wine ; then, when you tun your 
wine, to every gallon of wine put half a pint of elder fyrup. 
' | Elder-flower Wing. : 

‘Take the flowers of elder, but carefully reje& the ftalks. To™ 
every quart of flowers, put a gallon of water, and three pounds 
of loaf fugar. Boil the water and fugar a quarter of an hour, 
then pour it on the flowers, and let it work three days. Then 
ftrain the wine through a hair fieve, and put it into a cafk. To — 
every ten gallons of. wine, add an ounce of ifing-glafs diflolved 
in cider, and fix whole eggs. Clofe it up, let it ftand fix 
months, and then. bottle it. Farley, 367. | 

Grape Wine. 

Put a gallon of grapes to a gallon of water ;) bruife the grapes, 
and let them ftand a week without ftirring, then draw it off fine. 
Put to a gallon of the wine three pounds of fugar, and then put 
it in a vellel, but do not ftop it till it has done hiffing. Ma/on, 


405... ’ 
| ; Orange Wihe. 

Pat twelve pounds of the beft powder fugar, with the whites 
of eight or ten eggs well beaten, into fix gallons of {pring water, 
and boil it three quarters of an hour. When cold, put into it 
fix fpoonfuls of yeaft, and the juice of twelve lemons; which, 
being pared, mu(t {tand with two pounds of white fugar in a 
tankard, and in the morning fkim off the top, and then put it 
into the water ; then add the juice and rinds of fifty-oranges, but. 
not the white parts of the rinds, and let it work all together two 
days and two nights ; then add two quarts of Rhenifh or white 
Wine, and put it into your veflel. Glaffe, 301. 

| Another way. 

Put twenty-four pounds of lump-fugar to ten gallons of wa 
ter, beat the whites of fix eggs very well, and mix them when 
the water : cold; then boil it an hour, and fkim it well; take. 
four dozen large rough Seville oranges, pare them very thin, put 
them into a tub, ott ule Das on bailing hot wei: when 
you think it is cold enough, add to it three or four fpoonfuls 
of new yeaft, with thegjuice of the oranges, and half an ounce 
oi cochineal beat fine, and boiled in a pint of water ; fir it all 
together, apd let it work four days, then put it in the cafks, and 
in fix weeks after bottle it for ule. Raffald, 318. 


er Red Currant Wine. 7 +o 
: Gather the currants on a fine dry day, when the fruit is full 
Ps ne pr zy TIpe 4 
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ripe; ftrip them, and fqueeze out the juice; put a gallon of cold 
water and two fpoonfuls of yeaft toa gallon of the juice. When 
it has worked two days, {train it through a hair fieve. logge 
mean time, put an ounce of ifing-glafs to fteep in cider, and to 
every gallon of liquor put @hree pounds of loaf-fugar; then ftir 
it well together, and put it in a cafk. Put a quart of brandy 
- to every five gallons of wine, mix them well in your calk, 
clofe it well up, and after letting it ftand four months, bottle it. 


Another way. 


Five quarts of currant juice, and fourteen® pounds of fugar, 
will make a five gallon cafk ; fill it up with water, and let it all 
work together. When it has done working, put in a hop or tw0, 


and a quart of brandy. 
Birch Wine. 


To a hogfhead of birch water, take . hundred of Malaga 
raifins, pick them clean, and cut them fmall. Then boil the 
birch liquor for one hour at leait, {kim it well, and let it ftand _ 
till it is no warmer than milk. ‘Then put in the raifins, and let 
it ftand clofe covered, ftirring it well four or five times every day. 
Boil all the {talks in a gallon or two of birch-water, which; 
added to the other when almoft cold, will give it an agree- ' 
able roughnefs. Let it ftand ten days, then put it in a coo! cel~ 
lar, and when it has done hiffing in the vetiel, ftop it up clofe. 
It muft ftand nine months, at leaft, before it is bottled. Mafon, » 
461. Farley, 360m ei: 

a 


| Rafpberry Wine. 
Bruife fome rafpberries with the back of a fpoon, and ftrain 
them through a flannel bag into a ftone jar.. Put a pound of 
double-refined fugar to every quart of juice, ftir it well oe 
and cover it clofe; after letting it ftand three days, pour it clear 
off. ut two quarts of white wine to one quart of juice, then > 
bottle it off, and it will be fit to drink in about a week. Rafp- 
~ berry brandy made thus is a very excellent dram. + 2 ‘ 


Turnip Wingy : 
‘ € : 
Pare and flice a quantity of turnips, put them in a cider-prefs,. 
and prefs out all the juice. To every gallon of juice, put three — 4 
- pounds of lump fugar. Have a veflel ready, juit large enough — 
to hold the juice, putyour fugar into a vellel, and halfapint 
of brandy to every gallon of juice, Pour in the juice, and lay 
-fomething over the bung for a week, to fee if it works. [fit 
» does, you mutt not bung it down till it has done working 5 thent 5 
£ OP * 
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{top it clofe forthree months, and draw it off in another veffel. 
When it is fine, bottle it off, Glajfe, 305. - 


* Goofeberry Wine. 
Put three pounds of lump fugar to%a gallon of water, boil it a 
» quarter of an hour, and fkim it very well; then let it ftand ull 
-it it almoft cold, and take four quarts of full-ripe goofeberries, 
bruife them in a marble mortar, and put them’ in your veffel ; 
then pour in the liquor, and let it ftand two days, and ftir it 
every four hours ; {teep half an ounce of ifing-glafs two days in 
ipint of brandy, {train the wine through a flannel bag into the 
caf, then beat the ifing-glafs in.a marble mortar with five whites % 
of eggs ; then whifk them together half an hour, and put it in 

the wine, and beat them all together; clofe up your cafk, and _ 
put clay over it; let it ftand fix months, then bottle it off for —- 
ufe 5. put in each bottle a lump of fugar, and two-raifins of 
the fun. ‘This is’ a very rich wine, and‘when it has been kept 
in bottles two or three years, will drink like champaigne. 
Raffald, 321. avi 3 ‘eee 

Cherry Wine. - 

. Take fifty pounds of black cherries, picked clean from the 
ftalks, let the {tones remain, bruife them well with the hands 5 
then take half a bufhel of very ripe currants, and get. as much 
juice from them as poffible, and alfo four quarts of rafpberries 
{queezed in the fame manner. To this quagpity of fruit allow, 
forty pounds of fugar ; diffolve it in foft water, and when the 
fugar is melted, put it into a veffel with the bruifed cherries, and 
the juice of the currants and rafpherries ; then fill the veffel with 
foft water, only leaving room for the working; and, when al 
is in the veffel, ftir it well together with a ftick. It muft not be 
bunged up in lefs than three weeks ; it may be bottled m five 
months. Jafon; 466. parks Yat 


* 
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a | Cow/flip Wine. | ‘ae 

£ : ‘ a Vvrnce 

‘Take two pounds an half of powder fugar, and two gallons 
of water; boil them ha hour, taking care to {kim it as the 


-fcum rifes; then pour it into a tub to cool, adding to it the rind 
of two lemons. When cold» put four quarts of the flowers of 
cowflips to the liquor, and with it the juice of two lemons. Let 

it land in the tub ‘two days, obferving to ftir it every two or 
three hours; then put it in the barrel, and after it has ftood 
about three weeks, or a month, bottle it, not forgetting to put ag 
lump of fugar inio each bottle. _ ga gS ae 
i : A cade , 
~ ‘| 


= 


To prepare Bacon, Hams, &e. 353 
Mead. | 


Take ten gallons of water, two gallons of honey, and an hand- 
ful of raced ginger ; then take two lemons, cut them in pieces,’ 


_and put them into it; boil it very well, keep it {kimming. Let 


it ftand all night in the fame veflel you boil it in; the next morn- 
ing barrel it up, with two or three fpoonfuls of good yeatt. 
About three weeks or a month after, you may bottle it. Glaffé, 


366. 
; ¥ Coww/lip Mead, 

Take fifteen gallons of water, and thirty pounds of honey, 
boil them together till one gallon is wafted ; fkim it, and take it 
off the fire. - Have ready. fixteen lemons cut in halves, put /a 

allon of tlie liquor to the lemons, and the reft into a tub wi 
Peart packs of cowllips ; let them ftand all night, then put in the 
liquor with the lemons, and eight fpoonfuls of new yeaft, and 
‘an handful of fweet-briar; {tir them all well together, and let it - 
work three or four days; then ftrain it, and put it in your cafk, 


‘and in fix months time you may bottle it. KAaffald, 332. Far-= 


ley, 370- + 

‘ Smyrna Raifin Wine. 

Put twenty-four gallons of water to an hundred pounds of rai- 
fins ; after letting it ftand about fourteen days, put it into your 
cafk. When it has remained there fix months, put a gallon 
of brandy to it. When it is fine, bottle it. 


We 
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TO PREPARE BACON, HAMS, &c, 


Jo make Bacon. 


RY B the flitches very well with common falt ; Tet them lie - 


fo that the brine may run from them ; in about a week put 


_ them into a tub for that purpofe, rubbing off all the falt. Rub the 


flitches with one pound of falt-petre, ‘pounded and heated ; the 


_ next day rub them well with falt, dry and hot; let them lie 2 


... 


week, often rubbing them; then turn them, add more hot falt, 
al Aa” & ; 
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‘Yet them lie three weeks or a month in all, ‘rubbing them well; 
then dry them. The hog may be either {calded or finged; but 
fingeing is beft. Mafon, 178. ' 

Another Way. | 
Take off all the infide fat of a fide of pork, then lay it on a 
long board, or dreffer, that the blood may run away; rub it 
well with good falt on both fides ; let it lie thus a day ; then 
take a pint of bay-falt, and a quarter of a pound of falt-petre; 
beat them fine; two pounds of coarfe fugar, and a quarter of a 
eck of common falt. Lay your pork in fomething that will 
hold the pickle, and rub it well with the above ingredients. Lay 
me the fkinny fide downwards, and bafte it every day with ickle 
for a fortnight; then hang it ina wood-fmoke, and afterwards 
hang it in a dry place, but not hot. Obferve, that all hams 
and bacon fhould hang clear from every thing, and not againft 
a wall. HTT 
. Obferve to wipe off all the old falt before you put it into this 
pickle, and never keep.bacon or hams in a hot kitchen, or ina 
room where the fun comes; it makes them all rufty. Gla, 
266. Farley, 269. A. Re 
| | To cure Hams. 
Rub a ham with a quarter of a pound of falt-petre, let it he 
twenty-four hours; boil one quart of ftrong old beer with half a’ 
e pound of bay-falt, half.a pound of brown fugar, anda pound and 
an half of common falt ; pour this on the ham boiling hot, rub — 
and turn it every day for a fortnight, and bafte it with the liquor 
when.there is.opportunity... ‘This is.a very good-receipt for cutes- : 
ingaham. Ma/on, 176. 
Rr te Y ge mea 
Cut off a fine-ham,from a fat hind- after of pork. Take two — 
_.. *gadces SF Ble peteeeppand of coae'fugar, a p y 


ots ; d of coarfe fugar, a pound of com= — 
mon Bie gas 


‘two ounces of fal prunella ; mix all together, and bs 
rub it Well. « Let it lie 2 month in this pickle, turning and baft- 
ing it every day, then hang it in wood-{moke as you do beef, in — 
a dry place, fo as ‘no heat comes to it; and, if you keep them 

. Tong, hang them a month or two in a damp place, and it will 
make them cut fine and fhort. Never lay thefe hams in water — 
till you boil them, and then boil them in a copper, if you have 

“ones or the largeft pot you have. Put them in the cold water, 

ss let them be four or five hours before they boil. Skim th + 
ae el well and often till it boils, If it is rest large one, ter 
hours will boil it ; if a fmall.one, tworhours will do, Myon : 

a : : be 
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bea great while be¥ore the water boils. Take it up halfan hour . 


before dinner, pull off the fkin, and throw tafpings, finely fifted, 
all over.- Hold a red-hot fire fhovel over; and when dinner is 
ready, take a few rafpi ings in a fieve, and fift all over the difh ; 
then lay in your ham, and with your finger make fine figures 
round the edge of your difh. Be fure to boil your ham in as 
much water as you can, and keep it fkimming all the time it 
boils. It muft beat leat four hours before it boils. 


This pickle does finely for tongues afterwards, to lie in it a~ 


fortnight, and then hang in the wood-imoke a fortnight, or to 
boil them out of the pickle. 

Yorkthire is famous for hams, and tive reafon. is this:—their 
fale i is much finer than ours in London; it is‘a large clear falt,y 
‘anc gives the me-ta fine flavour. I ufed to have it from Malden, 
n Effex; and that falt will make any ham as fine as you can de- 

ure. It is by much the beft falt for falting’ meat. 


When you broil any of thefe hams in flices, or bacon, have - 


| fome boiling water ready, and let the {flices lie a minute or two 


in water, then broil them ; it takes out the falt, and makes them ~ 


eat finer. Glaffe, 2€5. 
To falt Tongues. 


Scrape them and dry them clean with a cloth, and falt iden 


swell -with common falt, and half-an ounce of falt-petre to every 
tongue ; lay them in a deep pot, and turn them every day for a 
week or ten days; falt them again, and let them lie a week lon-~ 


ger; take them up, dry them with a cloth, flour them, and’ he va 


them up. gre. 307-1 


To make Hung Beef. 

Make a ftrong brine with bay-falt, falt-petre, and pump. -wa- 
ter, and put into it a rib of beef for nine days. ‘Then. hang it 
up ina chimney where wood or faw-duft is burnt. When it is 
a little dry, wath the outfide with blood two or three times to 
make it look black ;, and when it is dried snip cast boil it at 


ae. iy 


Another way | | 
Take the navel-piece, and hang it up in your cellar as long.as 
it will keep good, and till it begins to be a little fappy. “Then 


vig : take it down and wafh it in fugar and water, one piece after an- 


. other, for you muft cut it into three pieces. "Then take a pound 
_of falt-petre, and two pounds of bay-falt, dried and pounded 


_fmall. Mix with them two. or. three fpoonfuls of brown fu- — 


Bay and rub. your beef well with it in every part 5 then ftrew 


iste Ae, a fake 


lod 
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a fufficient quantity of common falt all over it, and let the 
beef lie clofe till the falt is diffolved, which will be in fix or 
feven days. Then turn it every other day for a fortnight ; 
and after that hang it up in a warm, but not a hot place. It 
may hang a fortnight in the kitchen, and, when you want 
it, boil it in bay-falt and pump-water till it is tender. It will 
keep, when boiled, two or three months, rubbing it with a greafy 
cloth, or putting it two or three minutes into boiling water, to 
take off the mouldinefs. Farley, 273. 


To pickle Pork. | 
_ Having cut your pork into pieces of a convenient fize to lie 
in your powdering-tub, rub them all over with falt-petre; then 
make a mixture of two-thirds common falt, and one-third ‘bay- 
falt, and rub every piece well with it. Lay the pieces in your 
tub as clofe as poflible, and throw a little falt over them. 


To make very fine Saufages. 
Take fix pounds of good pork, free from fkin, griftles, and 
fat ; cut it very fmall, and beat it in a mortar till it is very fine ; 
then fhred fix pounds of beef-fuet very fine, and free from all 
{kin. Shred it as fine as poffible; then take a good deal of 
fage, wath it very clean, pick off the leaves, and fhred it very 
fine. Spread your meat on a clean dreffer or table ; then fhake 
the fage all over, about three large fpoonfuls, fhred the thin rind 
of a middling lemon very fine and throw over, with as many ~ 
fweet herbs, when fhred fine, as will fill a large fpoon; grate 
two nutmegs over, throw over two tea-fpoonfuls of pepper, and 
a large fpoonful of falt ; then throw over the fuet, and mix it all 
well together. Put it down clofe in a pot. When you ufe them, — 
roll them up with as much egg as will make them roll fmooth. 
Make them the fize of a faufage, and fry them in butter or good 
dripping. Be fure it be hot before you put them in, and keep. 
them rolling about. When they are thoroughly hot, and of a 
fine light brown, they are enough. You may chop this meat — 
very fine, if you do not like it beat. Veal eats well done thus; — 
or veal and pork together, You may clean fome guts and fill - 
them. Glaffe, 257. cs : 
vt SRE: Another way. } 
‘Take part of a leg of pork or veal, pick it clean from fkin of — 
fat; to every pound, add two pounds of beef fuet 5 fhred both fex 
verally very fine ; mix them well with fage-leaves chopped fine, re 
epper, falt, nutmeg, and pounded cloves; and a little grated 
femon-peel put this ¢lofe down in a pot. When it is ufed, — 


” 
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mix it with the yolk of an egg, and a few bread-crumbs. «Roll 
it into lengths, Mafon, 182. 


Common Saufages. 


Take three pounds of nice pork, fat and lean together, free | 


from fkin or griftles, chop it very fine, feafon it with two tea- 
{poonfuls of falt, and one of beaten pepper, fome fage fhred fine, 
about three tea-fpoonfuls ; mix it well together, have the guts 
very nicely cleaned, and fill them, or put them down in a pot; 
fo roll them of what fize you pleafe, and fry them. 
Oxford Saufages. f 

Take a pound of young pork, fat and lean, without fkin or 
griftle, 2 pound of Jean veal, and a pound of beef fuet, chopped 
all fine together ; put in half a pound of grated bread, half the 

lof a lemon fhred fine, a nutmeg grated, fix fage-leaves 
waihed and chopped very fine, a tea-fpoonful of pepper, and two 
of falt, fome thyme, favoury, and marjoram, fhred fine. Mix 
it all well together, and put it clofe down in-a pan when you ufe 
it; roli it out the fize of a common faufage, and fry them in’ 
freth butter of a fine brown, or broil.them over a clear fire, and 
fend them to table as hot as poflible. - Glaffe, 258. 
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Obfervations on drefing Vegetables. 
BE particularly careful in picking and wafhing greens of every 


kind, as dirt and infects are apt to lodge among the leaves 5 
and always lay them in a clean pan, for fear of fand or duit, 
which frequently hang round wooden veifels. Boil all your 
greens in a well-tinned fauce-pan by themfelves, with a great 
quantity of water ; boil no kind of meat with them, as that will 


difcolour them. All kinds of vegetables fhould have a little 


- exifpnefs ; you muft-not therefore boil them too much, ' 


Aa3 To 


BA 8 ae Vegetables. 


Ti drefs Arti chokes. 


OL witt off the ftalks, put them into cold water, and wafh them ~ 


well; when the water boils, put them in with the top down- 
wards, that allthe duft: and fand may boil out. An hour: and 
an half, or, two hours, will do them. Serve them with melted 
butter in little cups. 
| , To drefs Afparagus. 

Scrape your afparagus, and tie them in {mall bundles, cut them 
even, and throw them into water, and have ready a ftew-pan 


boiling. Put in fome falt, and tie the afparagus into little bun- - 


dies. Let the water keep boiling, and when they are a little 
tender, take them up: Boiling them too much will make them 


Jofe their colour and flavour ; lay them on a toaft which has been. 
dipped in the water the afparagus was boiled in; pour over them. 


melted butter, or fend them to table with butter in a bafon.. 

To drefs Beans. 

Boil them in plenty of water, with a good quantity of falt in 
it till they are tender. Boil and chop fome parfley, put it into 
good melted butter, and ferve them up with boiled bacon, and the 
butter and parfley in a boat. Never boil them with the bacon. 

To drefs Broccoli. ; 
Carefully ftrip off all the little branches till yow come to the 


top one, and then with a knife peel off the hard outfide fkin that . 


is on the ftalks and little branches, and then throw them into 
water. Have ready a ftew-pan of water, throw in a little falt, 
and when it boils, put in your broccoli: When the ftalks are 


tender, it is enough. Put in a piece of toafted bread, foaked in 


the water the broccoli was boiled in, at the bottom of your difh, 
and put your broccoli on the top of it, as you do afparagus, Send 
them up to table laid in bunches, with butter in a boat. 

. To drefs Cabbage, Sec. 

Quarter’ your cabbage, and boil it in plenty of water with an 
handful of falt. When it is tender, drain it on a fieve, but ne- 
ver prefs it. Savoys and greens are boiled in the fame manner, 
but always boil them by themfelves. ' 


To drefs Carrots. 


“Carrots require a great deal of boiling ; when they are young, 


wipe them after they are boiled ; when old, ferape them before 
you boil them. Slice them into a plate, and pour melted butter 


over them. Young {pring carrots will be boiled in half an hour, - 


large ones in an hour, and old Sandwich carrots. will take two 


ue hours. - 
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To drefs Cauliflowers. 


« Cut the ftalks off, and leave a little green on; boil them in 


fpring water and falt; about fifteen minutes will do them. . If 
it is boiled too foft, you will fpoil it. Mrs. Majon recom- 


amends boiling cauliflowers in plenty of milk and water, with- 


out falt. . | : 
To drefs French Beans. 

String them, and if not very fmall, fplit and quarter them, 
throw them into falt and water; boil them in a quantity of wa~- 
ter, with fome falt. When they are tender, they are enough. 
They will be foon done. : 

N. B. Make all greens boil as quick as poflible, as it pre- 
ferves their colour. , 

To drefs Parfnips. 

Parfnips fhould be boiled in a great deal of water, and when 
they are foft, which may be known by running a fork into them, 
they are enough. They either may be ferved whole with melted 
butter, or beat fmooth in a bowl, heated with a little cream, but- 
ter, and flour, and a little falt. 

To drefs Peas. 

Your peas fhould not be fhelled till juft before you want them. 
Put them into boiling water witha little falt, and a lump of loaf 
{ugar, and when they begin to dent in the middle, they are 
enough, Strain them into a fieve, put a good lump of butter 
into your difh, and ftir them till the butter is melted Boil a 
fprig of mint by itfelf, chop it fine, and lay it round the edge 
of your difh in lumps. n 

To drefs Potatoes. 


~ Boil them in as little water as you can without burning the 


 fauce-pan. Cover the fauce-pan clofe, and when the fkin begins 


to crack, they are enough. Drain all the water out, and let 
them ftand covered for a minute or two. 
Bri To drefs Spinach. 
Pick it clean, and wath it in feveral waters; put it into a 
fauce-pan that will juft hold it, throw a little falt over it and co- 
wer the pan clofe. Put no water in; fhake the pan often. When 
the fpinach is fhrunk and fallen to the bottom, and the liquor 
which comes out of them boils up, they are enough. ‘Throw 
jt into a clean fieve to drain, and give it a {queeze between two. 
plates. Put it on a plate, and fend it up with butter in a boat, 


-. Dut never pour any over them. 


Sorrel is {tewed in the fame manner. 
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To drefs Turnips. 
- Pare your turnips thick ; when they are boiled, fqueeze them 
and mafh them fmooth ; heat them with a little cream, a piece of 
butter ; add pepper and falt, and ferve them up ; or the pepper 
and falt may be omitted, leaving the company at table to ufe 
what quantity of each they think proper. 
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JYAVING given ample inftruGions for the preparations of 
wines, &c. malt liquors fhould not be pafled over unno- 
ticed, as the houfe-keeper cannot be faid to be complete in her 
bufinefs, without a competent knowledge in the Art of Brewing. 
Of Water proper for Brewing. 

To {peak in general terms, the beft water for brewing is river 
water ; fuch as is foft, and has partook of the air and fun; for 
this eafily infinuates itfelf into the malt, and extracts its virtues. 
On the contrary, hard waters aftringe and bind the pores of the 
malt, and prevent the virtue of it from being freely communi- 
cated to the liquor. It is a rule adopted by many excellent brew- 
ers, that all water which will mix and lather with foap, is proper 
for brewing, and they wholly difapprove of any other. The ex- 
periment has been often tried, that where the fame quantity of 
malt has been ufed to a barrel of river water as to a barrel of 
{pring water, the former has excelled the latter in ftrength, ina 
degree almoft double. It may be neceffary to obferve likewife, 
that the malt was the fame in quality, as well as in quantity, for 
each barrel. The hops were the fame, both in quantity and 
quality, and the time of boiling was equal in each. They were 
worked in the fame manner, and tunned and kept in the fame 
cellar. Hence it is evident, that there could have been no dif- 
ference but in the water, and yet one barrel was worth almoft 
two of the other, | | 

But where foft water is not to be procured, that which is hard 
may be foftened, by expofing it to the air and fun, and putting 
into it fome pieces of fof chalk to infufe; or, before you begin 
to boil it, in order to be poured on the malt, put into it a quan- 


tity of bran, which will foften it a little. 


The neceffity of keeping the Veffels clean. 

Obferve, the day before brewing, to have all your veffels very 
clean, and never ufe your tubs for any other ufe, except it be to 
make wines. Let your cafks be well cleaned with boiling wa- 
ter; and, if your bung is large enough, fcrub them well withie 
. ~ juttle 
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little birch broom “se fh. If they are very bad, take-out the 
heads, and let them be crubbed clean with a hand-brufh, fand, 
ghd fallers eatth. Put on the head again, and fealdit well, them 
: piece of unflacked lime, and {top the bung clofe. * 


4 Pega in a 
<a Mpa 


reWINE « 


_ “Fine ftrong O&ober fhould have five quarters of malt, and 


rards make two hogtheads of good 
the addition of five pounds of hops. 
. ‘or middling beer, a quarter of malt 


and anower of fall beer; or it will make three hogfheads of 


good << beer, allowing eight pounds 


all the 


five pounds to a hogfhead. If for prefe 


twenty-four pounds of hops, to. three hogfheads. Ths will af- 
wel 


keeping {mall beer, with 
makes a hogfhead of ale, 


of hops. - This will keep 


year. Or it will make twenty gallons of ftrong ale, and 
two hogiheads of {mall beer, that will keep alt the year. — ; 

» Any ohe who intends to keep ale a great while, fhould allow _ 
_. a pound a hops to every buthel; if to keep only fix’ months, 
i} ; nt drinking, three pounds 


Wf. 20.8 hogthead, and the fofteft and cleareft water you can get. . 


Pour the firft copper of water, when 


it boils, into your mafh- 


_ tub, and let it be cool enough to fee your face in; then put in 


your malt, and let it be well mafhed. 


Have a copper of water 


- boiling in the mean time, and when-your malt is well mafhed, 


fill your mafhing-tub ; ftir it well again, 
facks. Lefit ftand three hours, fet a 
the cock, let it run very foftly, and if 


and cover it over with the 
broad fhallow tub under 
it is thick, throw it up 


again till it runs fine; then throw an handful of hops in the un- 
der tub, let your mafh run into it, and fill your tubs till all is 
run off. Have water boiling in the copper, and lay as much 
more on as you have occafion for, allowing one third for boiling 
and wafte. ’ Let that ftand an hour, boiling more water to fill 
the mafh-tub for fmall beer ; let the fire down a little, and put 


jt into tubs enough to fill your math. 
run off, and fill your copper with the 
your hops, and make it boil quick. 
‘enough. When it has boiled, throw in 


Let the fecond mafh be 
firft wort; put in part of 
About an hour is long 
an handful of falt. Have 


_ ~~ aclean white wand, and dip it into the copper, and if the wort 
feels clammy, it is boiled enough; then ilacken ‘your fire, and 
take off your wort. Have ready a large tub, put two {ticks acrofs, 


= x. 
ad. 


and fet your ftraining bafkets over the tub on the fticks, and 
ftrain your wort through it. Put your other wort on to boil with — 
vered again with -wa- 


: ‘the reft of the hops 5 let your math be 
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. Jn the firft place, it is neceflary to have the malt clean, as it 
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a ht to ftand four er five-days afterit is ground. ) 
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ter, “Gnd thin your wort that is cooled inas 8 things as 
' ean; for the thinner it lies, and the quicker it cools, the 
ter. When quite cool, put it into the tunning-tub. Throw am, 
handful of falt into every boil. When the math has hood i 4 
ba draw it off ; then fill your mafh with cold water, take off 
e wort in a copper, and order it as before. When cool, add 
» to it the firft in the tub. As foon as you empty one copper, fill = 
q the other, and boil your fmall beer well. Let the laft math run 
off, and hen both are boiled with freth hops, order them as the 
two firft boilings. When cool, empty the mafh-tub, and put’ 
the fmall beer to work there. When cool enough, work it, fet 
*  a.wooden bowl full of yealt 1 in the beer, and it will work over 
_ with a little of the beer in the boil. . Stir your tun up every 
twelve hours ; let it ftand two days, then tun it, taking off the 4 
_ yeaft. Fill your veffels full, and fave fome to fill your barrels ; : 
let it ftand till it has done working ; ; then lay on your bung light- : 
_ ly for a fortnight, after which {top it as clofe as you can. ” Take ; 
care to have a vent-peg at the top of the veflel; in warm wea- 
ther open it; and if your drink hiffes, as it often will, loofen it 
Pee tid it pas aGne. and then ftop it clofe again., If you can boil 
/ your ale in one boiling, it will be beft, if the copper will admit 
of it; if not, boil as conveniency ferves. 
% If, when you come to‘draw your beer, you perceive it is not 
- fine, draw off a gallon, and fet.it on the fire, with two ounces 
| of ifing-glafs cut {mall and beat. Diffolve it in the beer over the 
__. fire. When it is all melted, let it ftand till it is cold, and pour 
it in at the bung, which mutt lay loofe on till it has done i 
menting ; ; then {top it clofe for a month. 
Let me again repeat, that particular care is requifite that your 
_._ cafks are not mufty, nor have any ill tafte. If they have, it will 
f be a difficult matter to {weeten them. 
4 Wath your cafks with cold water before you fcald enn and 
: Yet them he a day or two foaking ; ; then clean them well, and 
__ feald them. ' 
i Mf the proper time for Brewing. | 
The month of March is generally confidered as a proper fea 
fon for brewing malt liquor, which is intended for keeping ; be- 
caufe the air at that time of the year is temperate, and contri- 
butes to the proper working or fermentation. of the liquor, which ° 
principally promotes its prefervation and good keeping. Very 
cold, or very hot weather, prevents the freé fermentation, or 
working of liquors 5 therefore, if. you brew in very cold wea- . 
ther, unlefs you contrive fome means to warm the cellar whik 
new 


> 
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new liquor is working, it will never clear itfelf in the manner 


* PP “al would wifh. The fame misfortune will arife if in very hot 


a) 


weather, you cannot put the cellar into a temperate ftate. “The 
confequence of which will be, that fuch liquor will be muddy 


_ and four, perhaps beyond all recovery. Such misfortunes indeed - 


often happen, even in the proper feafon for brewing, owing 
folely to the badnefs of a cellar; for when they are dug in 
fpringy grounds, of are fubject to damps in the winter, the i? 
quor will chill, and become vapid or flat. Where cellars are of 
this kind, it will be advifablé to brew in March, rather than 
O&ober ; for you may be able to keep fuch cellars temperate 
in fummer, but you cannot make them warm in winter. The 
beer therefore which is brewed in» March, will have fufficient 
time to fettle and adjuft itfelf before the cold can do it any material 
injury. 3 : : 
The Country, or private way of bufinefs. | 
Several countries. have their feveral methods of brewing, as it 
is practiced in Wales, Dorchefter, Nottingham, Oundle, and 
many other places ; but avoiding particulars, I fhall here recom- 
mend that which I think is the-moft ferviceable both in the 
country and London private familics. And, firft, I fhall ob- | 
ferve, that the great brewer has fome advantages in brewing, 
more than the fmall one; and yet the latter has fome conve- 


niences which the former has not; for, ’tis certain, that the 


great brewer can make more drink, and draw a greater length 
in proportion to his malt, than a perfon can from a leffer quan- 
tity; becaufe, the greater the body, the more is its united power 
in receiving and difcharging; and he can brew with lefs trouble 
and expence, by means of his more convenient utenfils. But 
then the private brewer is not without his advantages ; for he 
can have his malt ground at pleafure, his tuns and moveable 
coolers {weeter and better cleaned than the great fixed tuns and 
backs ; he can fkim off his top yeaft, and leave his bottom lees 
behind, which is what the great brewer cannot fo well do. He 
can, at difcretion, make additions of cold wort to his two for- 
ward ales and beers, which the great brewer can focally do 3 
he can brew how and when he pleafes, which the great ones are 
in fome meafure hindered from, But, fuppofe a private family 
fhould brew five bufhels of malt, whofe copper holds, brim full, 


thirty-fix gallons, or a barrel; on this water we put half a peck 
of bran or malt when it is fomething hot, Ww h will much for- 
ward it, by keeping in the fteam, or fpirit of the water ; when 
jt begins to-boil, if the water is foul, fkim of ‘the bran or ma Ff 
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and give it to the hogs, or lade both the water and that into the 


‘math vat, where it is to remain till the {team is near fpent, and 
you can fee your face in it, which will be in about a quarter of 


an hour in cold weather; then let all but half a bufhel of malt 
run very leifurely into it, ftirring it all the while with an oar or 
paddle, that it may not ball, and when the malt ts nearly mixed’ 


_ with water, itis enough; which I am fenfible is different from 


the old way, and the general prefent practice; but I fhall here 
clear that point. For, by not ftirring or mafhing the malt into 
a pudding confiftence, or thin mafh, the body opt lies in a more 

idmit of a quicker 
and more true paflage of the afterladings of the feveral bowls or 
jets of hot water, which mult run through it before the brewing 
is ended ; by which free pereolation, the water has ready accefs 
to all the parts of the broken malt, fo that the brewer is enabled 
to brew quicker or flower, and to make more ale or {mall beer. 


Jf more ale, then hot boiling water muft be laded over fo flow, 


that one boil muft run almoft off before another is put over, 
which will occafion the whole brewing to laft about fixteen 
hours, efpecially if the Oundle way is followed, of fpending it 
out of the tap as fmall as a ftraw, and as fine as fack, and then 
it will be quickly fo in the barrel. Or ifdefs or weaker ale is 
to be made, and good fimall beer, then the fecond copper of boil- 


4ng water mutt be put over expeditioufly, and drawn out with a 


large and faft ftream. After the firft {tirring of the malt is done, 
then put over the referve of half a bufhel of frefh malt to the four 
bufhels and an half that are already in the tub, which mutt be 
fpread all over it, and alfo cover the tubs with fome facks, or 
other cloths, to’ keep in the fteam or fpirit of the malt; then let 
it ftand for two or three hours, at the end of which, put over 


now and then a bowl of the boiling water in the copper, as is _ 


before directed, and fo continue to do till as much is run off as 
will almoft fill the copper. ‘Then, in a canvas, or other loofe 
woven cloth, put in half a pound of hops, and boil them hair an 
hour, when they muft be taken out, and as many frefh ones put 
in their room as are judged proper, to boil half an hour more, if 
for ale.. But if for keeping beer, half a pound of frefh ones 


ought to be put inevery half hour, and boil an hour and an half _ 
brifkly. Now, while the firft copper of wort is boiling, there. vee 
fhould be fcalding water leifurely put over, bowl by bowl, and . 
run off, that the copper may be filled again immediately after — 
_ the firft is out, and boiled an hour, with nearly the fame quan- . 
tity of freth hops, and in the fame manner as thofe in the firft — 
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copper.of ale-wort were. ‘The reft for {mall beer may be all 
cold water put over the grains at once, or at twice, and boiled 
an hour each copper, with the hops that have been boiled be- 
fore. But here 1 muft obferve, that fometimes I have not an 
opportunity to get hot water for making all my fecond copper 


of wort, which obliges me then to make ufe of cold to fupply - 


what.is wanting. Out of five buthels of malt, I generally make 


an hogfhead of ale with the two firft coppers of wort, and an > 
hogfhead of fmall beer with the other two ; but this more or 


Jefs, as it pleafes me, always taking care to let each copper of 
wort be ftraine@*Off through a fieve, and cool in four or five tubs, 
to prevent its foxing. Thus 1 have brewed many hogfheads 


of middling ale, that, when the malt is.good, has proved {trong 


enough. for myfelf, and fatisfactory to my friends. But for 


ftrong keeping beer,:the firlt copper of wort may be wholly put 
to that ufe, and.all the reft fmall beer.. Or, when the firft_cop- 
per of wort is “entirely made ule of for ftrong beer, it may be 
helped with more frefh malt, according to the London: fathion, 
and water, lukewarm, put over at firft with the bowl ; but foon 
after fharp, or boiling water, which may make a copper of good 
ale, and fmall beer after that. In fome parts of the north, they 


take one or more cinders, red hot, and throw fome falt on 


them to overcome! the fulphur of the coal, and then directly 
thruft it into the frefh malt or goods, where it lies till all the wa- 
‘ter is laded over, and the brewing done; for there are only one 


or two mathings or ftirrings, at molt, neceflary in a brewing. — 
Others, who brew with wood, will quench one or more brand © 


ends of afh in a copper of wort, to mellow the drink, as a burnt 
toaft of bread’ does a pot of beer; but it muft be obferved, that 


this muft not be done with oak, fir, or other fiong, fcented. - 


wood, left it does more harm than good,’ 
Of bottling malt liquors. | | 

. Take care that your bottles are well cleaned and dried ; for 
wet bottles will make the liquor turn watery or mouldy ;.. and, 
by wet bottles, a great deal of good beer has-been-{poiled. Even 
though the bottles are clean and dry, if the corks are not new 
and found, the liquor will be {till liable to, be amaged 3 for if 
ta can get into the bottles, the liquor will grow flat, and. 
will never rife. Many have plumed themfelves on their faving 


knowledge, by ufing old corks on this occafion, and have fpoiled | 


‘as much liquor as coft them four or five pounds, to fave the ex- 

pence of three or four fhillings. If bottles are corked properly, 

“it will be difficult to pull out the.cork without a {crew ; and, in 
you ; 5 : 
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urder to be fure, to draw the cork without breaking, the ferewe 
ought to go through the.cork ; of courfe, the air will find a paf- 


. fage where the {crew has pafled, and confequently the cork muft 


have been fpoiled. If a cork has once been in a bottle, though 
it has not been drawn with a fcrew, yet that cork will turn) 

‘mutty as foon as it is expofed to the air, and will communicate 
its ill flavour to the bottle in which it is next put, and fpoil the 
the liquor that way. In the choice of corks, prefer thofe that 

_are foft and free from fpecks. ; 

-. When you once begin to bottle a veffel of liquor, never leave 
it till it is completed, ‘otherwife it will bear different taftes, _ 
When a veffel of any liquor. beg?tis to grow flat, while it is in 
common draught, bottle it, and into every bottle put’a piece of 
loaf fugar, of about the fize of a walnut, which will make it rife 
and come to itfelf; and, to forward its ripening, you may fet 
fome bottles in hay in a warm’ place; but ftraw will ‘not affilt 
its ripening. i : 

To recover a barrel of beer that bas turned four. 

To a kilderkin of beer, throw in at the bung a quart of oat- 
meal, lay the bung on loofe two or three days, then ftop it down 
clofe, and let it ftand a month. Some throw in a piece of-chalk 
as large as a turkey’s egg, and when it has done working, ftop 


it clofe for a month ; then tap it. 


bis To recover a mufty cafk. 
. ‘Boil fome pepper in water, and fill the cafk with it fcalding 
not. yas 
An excellent compofition for keeping beer with. 

‘Take a quart of French brandy, or as mutt Englith, that is 
free from any burnt flavour, or other ill tafte, and.is full proof; 
to this put as much wheat or bean flour as will knead it ‘into. 
dough, put it in long pieces into the bung-hole, as foon-as the 
beer has done working, or afterwards, and let it.gently fall, piece 
by piece, to the bottom of the butt.. This will maintain the 
drink in a mellow frefhnefs, keep ftalenefs off for fome time, and 
caufe it to-be the ftronger as it grows aged. pt 

| Suh aAnotbenyteays 550 | ¥ 

Take a peck of egg-fhells, and dry them in an oven, break 
‘and mix them with two pounds of fat chalk, and mix them with 
water, wherein four pounds of coarfe fugar have been boiled, 

and put into the butt, 2 | 


se | 
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Io flop the fret in malt liquors. 

Take a quart of black cherry brandy; and pour it in at the 

bung-hole of the hogfhead, and {top it clofe. 
To recover deadifb beer. 

When ftrong ale, or beer, grows flat, by the lofs of its {pi- 
rits, take four or five gallons out of a hogfhead, and boil it with 
five pounds of honey ; {kim it, and, when cold, put it to the 
reft, and ftop it clofe. This will make it pleafant, quick, and 
firong. | 
To fine malt liquors. 

Take a pint of water, and half an ounce of unflacked lime, 
mix them well together; let it ftand three hours, and the lime 
will fettle to the bottom, and the water be as clear as glafs. Pour 
the water from the fediment, and put it into your ale or beer. 
Mix it with half an ounce of ifinglafs, firft cut {mall and boiled, 
and in five hours time, or lefs, the beer in the barrel will fettle 

| | 


and clear. 
To fine any fort of drink. 

Take the beft ftaple ifinglafs ; cut it fmall with fciflars, and 
boil one ounce in three quarts of beer ; let it lie all night to cool. 
Thus diffolved, put it into your hogfhead the next morning, per- 
fectly cold ; for if itis but as warm as new milk, it will jelly 
all the drink. The beer, or ale, in a week after, fhould be 
tapped, or it will be apt to flat ; for this ingredient flats as well 
as fines. Remember to ftir it-well with a wooden paddle, when 
the ifinglafs is put into the cafk. 

| Another way. 

Boil a pint of wheat in two quarts of water, then fqueeze out 
the liquid part through a fine linen cloth: Put a pint of it into 
a kilderkin. It not only fines, but preferves. 

To cure cloudy beer. 

Rack off your butt, then boil two pounds of new hops in a 
fufficient quantity of water, with a due proportion of coarfe 
{ugar, and put all together into the cafk when cold. Others 
have attempted this cure, by only foaking new hops in beer, 
which, when fqueezed, they put into a cafk of cloudy beer. 

To make Cyder. | 

After all your apples are bruifed, take half your quantity and 
_ fgueeze them, and the juice you prefs from them, pour upon the 
others half bruifed, but not fqueezed, in a tub for the purpofe, 
having a tap at the bottom. Let the juice remain upon the 


apples 


s 
' 
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apples three or four days. Then pull out your tap, and let the 


_ Juice run into fome other veifel fet under the tub to receive it; 


and if it runs thick,.as at the firit it will, pour it upon the apples 
again ull you fee it runs clear ; and, as you have a quantity, put it 
into your veifel ; but do not force the cyder, but let it drop as 
long as it will of its own accord. Having done this, after you 
perceive that the fides begin to work, take a quantity of ifin+ 


giafs, (an ounce will ferve for forty gallons,) infufe this in fome — 


of the cyder till it is diflolved ; put an ounce of ifinglafs to a 
quatt of.cyder, and when it is fo dillolved, pour it into the veffel, 
and {top it clofe for two days, or fomething more; then draw 
off the cyder into another veflel. ‘This do repeatedly, ‘till you 
perceive your cyder to be free from all manner of fediment, that 
may make it ferment and fret itfelf. After Chriltmas you may 


boil it. You may, by pouring water on the apples, and pref+ 


fing them, make a pretty {mall cyder: if it fhould be thick and 
muddy, by ufing ifinglafs, you may make it as clear as the reft. 


_ *You mutt diffolve the ifinglafs over the fire till it.be a jelly. 


For fining Cyder. | 


| Take two quarts of {kim-milk, four ounces of ifinglafs ; cut 


, 
- 


the ifinglafs in pieces, and work it luke-warm in the milk over 


the fire; and when it is diffolved, put it cold into the hogfhead 


of cyder, and take a long ftick and {tir it well from top to bot~ 


‘tom for half a quarter of an hour. 


After it bas fined. 


‘Take ten pounds of raifins of the fun, two ounces of turmes 


ric, and half an ounce of ginger beaten; then take a quantity 


of raifins, and grind them as you do muttard-feed in a bowl, 
with’a little cyder, and fo the reft of the raifins; then fprinkle 
the turmeric and ginger among it; then put all into a fine can+ 
vas bag, and hang it in the middle of the hogfhead clofe, and let 


lie After the cyder has {tood thus a fortnight, or a month, you 


may bottle it at your pleafure. 
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The Country Lady’s Benevolent Employment. 


. 


Want of Appetite. 


F want of appetite proceeds from errors in diet, or any other 
part of the patient's regimen, it ought to be changed, ff 
naufea and reachings fhew that the {tomach is loaded with 
crudities, a vomit will be ef fervice. After this, a gentle purge 
or two of rhubarb, or of any of the bitter purging falts, may be 
taken. The patient ought next to ufe fome of the ftomachic 
bitters infafed in wine. Though gentle evacuations be necef- 
fary, yet ftrong purges and vomits are to be avoided, as they 
‘weaken the ftomach, and hurt digeftron. re, -- 
Elixir of vitriol is an excellent medicine in moft cafes of in- 
digeftion, weaknefs of the ftamach, or want of appetite. Twenty 
or thirty drops of it may be taken twice or thrice a-day, in a 
lafs of wine or .water.. It may likewife be mixed with the 
tinGture of the bark ; one drachm of the former to an ounce of 
the latter, and two tea-{poonfuls of it taken in wine or water, as — 
above. ‘ , 
The chalybeate waters, if drank in moderation, are generally 
of confiderable fervice in this cafe. The falt water has likewile 
ood effects ; but it muft not be ufed too freely. “Fhe waters 
of Harrowgate, Scarborough, Moffat, and moft other fpas in 
Britain, may be ufed with advantage. We would advife alk 
who are afflicted with indigeftion and want of appetite, to re- 
pair to thefe places of public rendezvous. The very. change 
ef air, and the cheerful company, will be of fervice ; not to 
mention the exercife, diflipation, amufements, &c. Tiffot. 
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The Afthma. 


The paroxyfm of an afthma I mutt leave to the phyfician 3 
but.as a palliative, nothing is of fo great importance in the 
aithma, as pure and moderately warm air. Atthmatic people | 
can feldom bear either the clofe heavy air of a large town, or the 
fharp, keen atmofphere of a bleak hilly country; a medium, © 
therefore, between thefe is to be chofen. The air near a large. 
town is often better than ata diftance, provided the patient be 
removed fo far as not to be affected by the {moke. Some a{thma- 
tic patients indeed breathe eafier in town than in the country 5 
but this is feldom the cafe, efpecially in towns where much coal 
is burnt. A(thmatic perfons who are obliged to be in town all 
day ought, at leaft, to fleep out of it. “ Even this will often prove 
of great fervice. "Thofe who can afford it, ought to travel into 
a warmer climate. Many afthmatie perfons who cannot live in 
England, enjoy very good health in the fouth’ of France, Portu- 
gal, Spain, or Italy. | 

Exercife is likewife of very great importance in the afthma, 
as it promotes the digeftion, preparation of the blood, &c, The. 


_ blood of afthmatic perfons is feldom duly prepared, owing te 


the proper action of the lungs being impeded. For this reafon, 


 fuch people ought daily to take as much exercife, either on foot, 


horfeback, or in a carriage, as they can bear. Buchan, 


Dr. Meads Prefcription for the Bite of a Mad Dog. 


‘Fake afh-coloured ground liver-wort, cleaned, dried, and 
powdered, half an ounce; of biack pepper, powdered, a quaré 
ter of an ounce. Mix thefe well together, and divide the powder 
into four, dofes; one of which mutt be taken every seed 


-fafting, for four mornings fucceflively, in half an Englifh pint 


cow’s milk, warm. » 

After thefe four dofes are taken, the patient muft go into a 
cold bath, or cold {pring or river, every morning fafting, for a 
month; he muft be dipped allover, but not ftay in (with his 
head above water) longer than halfa minute, if the water be very 


cold. After this, he muft go in three times a-week for a forte . Sopris 


night longer. 

The perfon muft be bled before he begins to ufe the medi« 
cine. Dr. Mead, afferts, that he never knew this remedy fail, 
although he has tried it in a thoufand inftances, But Dr. Bu- 
chan, and fome others, fufpe& the Doétor’s veracity in this pare 


ticular, : 
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» Buras. 

In flight ‘burns, which do not break the kin, it 1s cuftomary 
to hold the part near the fire, for a competent time); to rub it 
with falt; orto lay a comprefs upon it dipped: in fpirits of wine 
or brandy. But when the burn has penetrated fo deep as to 
blifter or break the fkin, it muft be dreiled with fome of the fol- 
lowing liniment :-— 

Take equal parts of Florence oil, or of frefh drawn linfeed 
oil, and lime-water;' fhake them well together in a wide 
mouthed bottle, fo as to forma liniment. It mey either be 
{pread upon a cloth, or the parts affected: may be anointed with 
it twice or thrice a-day ; or it may be dreffed with the emollient 
and gently drying ointment, commonly called Turner's cerate. 
This may be mixed with an equal quantity of freth olive oil, . 
and fpread upon a foft rag, and applied to the part affected. 
When this ointment cannot be had, an egg may be beat up with 
about an equal quantity of the fweeteft fallad oil. . This wilt 
ferve very well till a proper ointment can be prepared. When 
the burning is very deep, after the firft two or three days, it fhould 
be drefled with equal. parts of yellow bafilicum, and Turner's ce- 
vate, mixed together. ; ioe 

When the burn is violent, or has occafioned a high degree 
of inflammation and there is reafon to fear a gangrene or mor- 
tification, the fame means muft be ufed to prevent it as are re- 
commended in other violent inflammations. ‘The patient, in 
this cafe, muft live low, and drink freely of weak diluting li- 
quors. He mutt likewife be bled, and have his body kept opens 
But if the burnt parts fhould become livid or black, with other 
fymptoms of mortification, it will be neceflary to bathe them 
frequently with warm camphorated fpirits of wine, tinCture of 
myrrh, or other antifeptics, mixed with a decoétion of the bark. 
In this cafe, the bark muft be taken internally, and the patient's 
‘diet muft be more generous. Buchan. 
, 


a Colds. ; 

“ Colds are well known to be the effects of an obftruéted per- 

fpiration. We fhall not {pend our time in enumerating all the 

various fymptoms of colds, as they are pretty generally known. — 
t may not, however, be amifs to obferve, that almoft every 

cold isa kind of fever, which only differs in degree. 

~ No age, fex, or conftitution, is exempted from this difeafe ; 

_ yeither’is it in the power of any medicine or regimen to prevent — 
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it. The inhabitants of every climate are liable to catch cold, 
nor can even. the greateft circumfpection defend them at all. 
times from its attacks. Indeed, if the human body could be 
kept conftantly in an uniform degree of warmth, fuch a thing as 
catching cold would be impoflible ;, but as that cannot be effected 
by any means, the perfpiration mutt be liable to many changes, 
Such changes, however, when fmall, do not affect the health ; 
but, when great, they muft prove hurtful. 

When oppreffion of the, breaft, a {tuffing of the nofe, unufual 
wearinefs, pain of the head, &c. give ground to believe that the 
per{piration is ob{tructed, or, in other words, that the perfon has 


- caught cold, he ought immediately to leflen his diet, at leaft the 


uiual quantity of his folid food, and to abftain from all ftrong li- 
_quors. Jnftead of fleth, fith, eggs, milk, and other nourilhing 
diet, he may eat light bread pudding, veal or chicken broth, pa- 
nada, gruels, and fuch like. His drink may be water gruel 
{weetened with a little honey ; an infufion of balm, or linfeed 
fharpened with the juice of orange or lemon ; a decogtion of 
barley and liquorice with tamarinds, or any other cool, diluting, 


acid liquor. 


_ Above all, his {upper fhould be light ; as fmall poffet, or wa- 
ter gruel fweetened with honey, and a little toafted bread in it. 
If honey fhould difagree with the ftomach, the gruel may be 
{weetened with treacle or. coarfe fugar, and fharpened with the - 
jelly of currants. ‘“Ihofe who have been accuftomed to gene- 
rous liquors, may take wine whey inftead of gruel, which may 
be {weetened as above. 

‘The patient ought to be longer than ufual in bed, and to en- 


_ courage a gentle {weat, which iseafily brought on towards morn- 


ing, by drinking tea, or any kind of warm diluting liquor. [ 
have often known this practice carry off a cold in one day, which 
in all probability, had it been neglected, would have coft the pa- 
tient his life, or have confined him: for.fome months. Would 
people facrifice a little time to eafe and warmth, and practice a 
moderate degree of abftinence, when the firft fymptoms of a cold 


appear, we have reafon to believe, that. moft, of the bad effects 


which flow from ‘an ob@ructed perfpiration, might be prevented, 
But after the difeafe has gathered ftrength by delay, all attempts 
to remove it, often prove vain. A pleurily, a peripneumony, 
or a fatal confumption of the lungs, are the common effects 
of colds, which have either been totally neglected, or treated im- 
properly. ee ee ss panics a : ; 
itis certain, however, ne cons may be. too muck indulged, 
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When 2 perfon, for every flight cold, fhuts himfelf up in @ 


warm room, and drinks great quantities of warm liquor, it may 
occafion fuch a general relaxation of the folids, as will apt eafily 
be removed. It will therefore be proper; when the difeafe will 
permit, and the weather is mild, to join to the regimen men- 


tioned above, gentle exercife ; as walking, riding on horfeback, - 


or in a carriage, &c. An obftinate cold, which no medicine can 
remove, will yield to gentle exercife, and a proper regimen of 
the diet. Tiffot. Buchan. Fothergtl, 

| The Colic. | 

Colies, which proceed from excefs and indigeftion, generally 
curé themfelves, by occafioning vomiting or purging. Thefe 
difcharges are by no means to be ftopped, but promoted by 
drinking plentifully of warm water, or weak poifet. When 
their violence is over, the patient may take a dole of rhubarb, 
or any other gentle purge, to carry off the dregs of his de- 
banch. 

Colics which are occafioned by wet feet, or catching cold, 
may generally be removed at the beginning, by bathing the feet 
and legs in warm water, and drinking fuch warm diluting li- 
quors as will promote the perfpiration, as weak wine whey, or 
water gruel with a fmall quantity of fpirits in it. 

Thefe flatulent colics, which prevail fo much among country 
people, might generally be prevented, were they careful to 
change their clothes when they get wet. They ought likewife 
to take a dram, or to drink fome kind of warm liquor, after eat- 

“ing any kind of green trafh. We do not mean to recommend 
the praétice of dram-drinking, but in this cafe ardent fpirits 
prove a real medicine, and indeed the beft that can be adminif- 
tered. A glafs of good peppermint water will have nearly the 

- fame effect as a glafs of brandy, and in fome cafes is rather to 

be preferred. 

The bilious colic is attended with very acute pains about the 
region of the navely: The patient complains of great thirft, and 
js generally coftive. He vomits a hot, bitter, yellow-coloured 
‘pile, which being difcharged, feerns to afford fome relief, but is 
quickly followed by the fame violent pain as before. As the 
diftemper advances, the propenfity to vomit fometimes increafes 


fo as to become almoft continual, and the proper motion of the” 


jnteftines is fo far perverted, that there are all the fymptoms of 
an impending iliac paffion. 

If the patient be young and {trong, and the pulfe full and fre- 
quent,it will be proper to bleeds aiter which clytters pay | 
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miniftered: Clear whey orgruel, fharpened with the juice of le- 
mon, or cream of tartar, muft be drank freely Small chicken 


. broth, with a little manna diffolved in it, or a flight deco&tion 


of tamarinds, are likewife very proper; or any other thin, acid, - 
opening liquor. 

In the bilious colic, the vomiting is often very difficult to re- 
ftrain. When this happens, the patient may diink a decoétion 
of toafted bread, or an infufion of garden mint in boiling was 
ter. ‘Should thefe not have the defired effe&, the fa'ine draught, 
with a few drops of laudanum in it, may be given, and repeated 
according to the urgency of the fymptoms. A fimall quantity 
of Venice treacle may be fpread in form of a cataplafm, and ap- 
plied to the pit of the ftomach. Clyfters, with a proper quantity 
of Venice treacle or liquid Jaudanum in them, may likewife be 


_ frequently adminiftered. 


The general treatment of the nervous colic is fo nearly the 
fame with that of the iliac paffion, or inflammation of the guts, 
that we fhail not infift upon it. The body is to be opened by 
mild purgatives given in fmall dofes, and frequently repeated ; 
and their operation muft be aflified by foft oily clyfters, foment- 
ations, &c. ‘The caftor oil is reckoned peculiarly proper in 
this difeafe It maay both be mixed with the clyfters, and given 
by the mouth. Arbuthnot. Buchan. 

| Confumption. : 

This difeafe generally begins with a dry cough, which often ~ 
continues for fome months. If a dtf{pofition to vomit after eat- 
ing be excited by it, there is ftil greater reafon to fear an ap- 
proaching confumption. ‘The patient complains of a more than 
ufual degree of heat, a pain and oppreffion of the breait, efpe- 
cially after motion ; his fpittle is of a faltith tafte, and fome- 
times mixed with blood. He is apt to be fad: his appetite is 
bad, and his thirft great. There is generally a. quick, foft, 
{mall pulfe ; though fometimes the pulfe is pretty full, and rather 
hard. ‘Thefe are the common fymptoms of a beginning cone 
fumption. 

Next to proper air and exercife, we would recommend a due 
attention to diet. The patient {hould eat nothing that is either 
heating, or hard of digeftion; and his drink mutt be of a foft 


and cooling nature. All the diet ought to be calculated to lef- 


fen the acrimony of the humours, and to nourifh and fupport the . 
patient. For this propofe he mutt keep chiefly to the ufe 
vegetables and milk, Milk alone is of more value in this difeafe _ 


than the whole materia medica. ) 
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- [have known very extraordinary effects from affes milk in 
obftinate coughs, which threatened a confumption of the lungs 5 
and do verily believe, if ufed at this period, that it would feldom 
fail ; but if it be delayed till an ulcer is formed, which is gene- 
sally the cafe, how can it be expected to fucceed? 

Some extraordinary cures in confumptive cafes have been per- 
formed by women’s milk. Could this be obtained in fufficient 
quantity, I would recommend it in preference to any other. 
If the patient can fuck it from the breait, it 1s better than to 
drink it afterwards. 1 knew a man who was reduced to fuch 
a degree of weaknefs in a confumption, as not to be able to turn 
him(elf in his bed. His wife was at that time giving fuck, 
and his child happening to die, he-fucked her breafts, not with a 
view to reap any advantage from the milk, but to make her eafy. 
Finding himfelf, however, greatly benefited by it, he continued | 
to fuck her till he became perfectly well, and is at prefent a 
{trong and healthy man, 

Cows milk is mot readily obtained of any; and though it 
may not be fo eafily digefted as that of affes or mares, it may 
be rendered lighter, by adding to it an equal quantity of barley- 
water, or allowing it to ftand for {ome hours, and afterwards tak~ 
ing off the cream. If it fhould, notwithftanding, prove heavy 
on the flomach, a fmall quantity of brandy or rum, with a little 
- fugar, may be added, which will render it both more light and 
nourithing, Stib 2 

For the patient’s drink, we would recommend infufions of 
the bitter plants, as ground-ivy, the leffer centaury, camomile 
flowers, or water trefoil. “Lhele infufions may be drank at plea- 
fure. They ftrengthen the ftomach, promote digeltion, rectify 
the blood, and at the fame time anfwer all the pugpofes of dilu~ 
tion ; and quench thirft much better than things that are lufci- 
us or fweet. But if the patient fpits blood, he ought to ufe, 
for his ordinary drink, infufions or deco¢tions of the vulnerary 
yoots, plants, &c, Steevens. Tiffet.. Buchan, 


Chilblains. 


Chilblains often attack children in cold weather. They are 
generally occafioned by. the feet or hands being kept wet or cold, 
snd afterwards fuddenly heated. When children are cold, ine 
; ges of taking exercife to: warm themfelves gradually, they run 
“to the fire. This occafions a fudden rarefaétion of the humours, 
_ cand an infarction of the veffels ; which being often repeat 

veflels are, at laft, over-diftended, and forced to give way. it 
etiul 2 ) 
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- © To prevent it, violent’ cold and fudden heat muft be equally 
avoided. When the parts begin to look red and {well, the pa- 
tient ought to be purged, and to have the attected parts rubbed 
frequently with muftard and brandy, or fomething of a warming 
nature. They ought likewife to be covered with flannel, and 
kept warm and dry. Some apply warm afhes betwixt cloth to 
the fwelled parts, which frequently help to reduce them. When 
there is a fore, it mu(t be drefled with Turner’s cerate, the- 
Cintment of tutty, the plaiter of cerus, or fome other drying 
ointment. Thefe fores are indeed troublefome, but feldom dan- 
gerous. They generally heal as foori'as the warm weather fets in, 
Buchan. 

Coftivenefs. 
. Coftivenefs is increafed by keeping the body too warm, and 

_ by every ting that promotes the perfpiration ; as wearing fian- 
nel. lying too long in bed, &c. Intenfe thought, and a feden- . 

tary life, are likewife hurtful. All the fecretions and excretions 

are promoted by moderate.exercife without doors, and by a gay, 

Cheerful, fprightly temper of mind. | 

Thofe who are troubled with coftivenefs, ought, if poffible, to 
remedy it by dict, as the con{tant ufe of medicines for that pur- 

‘pofe is attended with many inconveniencies, and often with bad 

confequences. I never knew any one get into a habit of taking 

medicine for keeping the body open, who could leave it off. In 
time, the cuftom becomes neceflary ; and generally ends in a to- 
hs tal relaxation of the bowels, indigeftion, lofs of appetite, wafting 

_ of the ftrength, and death. 

: When the body cannot be kept open without medicine, I 

would recommend gentle dofes of rhubarb to be taken twice or 

thrice a week. ‘This is not near fo injurious to the {tomach, as 
aloes, jalap, or the other draftic purgatives fo much ‘in ufe. In- 
fufions of fenna and manna may likewife be taken, or half an 
ounce of foluble tartar diffolved in water gruel. About the fize 
of a nutmeg of lenitive ele€tuary, taken twice or thrice a day, | 
generally anfwers the purpofe very well. 


Common Cough. 

A cough is generally the effe&t of a cold, which has either been 

improperly treated, or entirely neglected. . When it proves ob- 

ftinate, there is always reafon to fear the confequences, as this. 

fhews a weak {tate of the lungs, and is often the fore-runner of a 
confumption, 


‘When the cough is not attended with any degree of fever, 


‘ 


* 
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and the fpittle is vifcid and tough, fharp pectoral medicines are 
to be adminiftered ; as gum ammoniac, f{quills, &c. “Two table 
{fpoonfuls of the folution of gum ammoniac may be taken three 
or four times a day, more or. lefs, according to the age or con- 
ftitution of the patient. Squills may be given Various ways ; 
two ounces of vinegar, the oxymel, or the fyrup, may be mixed: 
with the fame quantity of fimple cinnamon water; to which 
may be added-an ounce of common water, and an ounce of bal- 
famic fyrup. Two table {poonfuls of this mixture may be taken 
three or four times a day. 

A fyrup made of equal parts of lemon-juice, honey, and fu- 

r-candy, is likewife very proper in this kind of cough. A tas 
ble {poonful of it may be taken at pleafure. 

In obftinate coughs, proceeding from a flux of humours upon 
the lungs, it will often be neceflary, befides expectorating medi- 
cines, to have recourfe to iffues, fetons, or fome other drain. In 
this cafe 1 have often obferved the moft happy effects from a 
Burgundy pitch plafter applied between the fhoulders. I have 
ordered this fimple remedy in the moft obftinate coughs, in a 
great number of cafes, and in many different conftitutions,with- 
out ever knowing it fail to give relief, unlefs there were evident 
fins of an ulcer in the lungs. 

ut coughs proceed from many other caufes befides defluxions 
upon the lungs. In thefe cafes the cure is not to be attempted by 
seftoral medicines. Thus, in a cough proceeding from a foul- 
nefs and debility of the ftomach, fyrups, oils, mucilages, and all 
kinds of balfamic medicines do hurt. The /flemach cough may 
_ be known from one that is owing to a fault in the lungs by this 

—that in the latter, the patient coughs whenever he infpires, or 

draws in his breath fully but in the former, that ges not. hap- 
pen. iffet. Buchan, Chambers. sf 

3 The Cramp. —* 

_ Cramps are often prevented or cured by compreffion. ‘Thus 
cramps in the legs are prevented, and fometimes removed, b 
‘tight bandages ; and when convulfions arife from a flatulent dif- 
tention of the inteflines, or from f{pafims beginning in them, they 
may be often leTened or cured, by making a pretty {trong com- 
preffion pon the abdsmen, by means of a broad belt. A roll 
of brimftone held in the hands is frequently ufed as a remecy 
for cramps. Though this feems to owe its effects chietly to 
imagination, yet, as it fometimes fucceeds, it merits a trial. 
When fpafms or “convyplfive motions arife from fharp humours. 
in the ftomach and inteftines, no laiting relief can be ie 
ta hte R ti 


_ 


The Family Phyfician. "399, 
till thefe are either correéted or expelled. The Peruvian bark» 
has fometimes cured periodic convufions after other medicines 


had failed. 
The Dropfy. | 


Take of broom-feed, well powdered and fifted, one drachm ; 


_ let it fteep twelve hours in a glafs and an half-of good rich white” 


wine, and take it in the morning faiting, having firft.fhaken it, 
fo that the whole may be fwallowed. Walk after it, if you are 
able, or ufe what exercife you can without fatigue, for an hour 
and an hali*; after which you mutt be fure to take two ounces of 
olive o:l ; and you mult not eat or drink any thing in lefs than 
half an hour, or an hour, after taking the oil. Repeat this 
every other day, or once in three days, and not oftener, till 
cured ; and do not let blood, or ufe any other remedy during the 
courte ; | 
Nothing can be more gentle and fafe than the operation of this 
remedy, and it often has little or no fenfible one. If the dropfy 
is in the body, it difcharges it by urine, without any inconveni- 
ence; if it is between the fkin and fleth, it caufes blitters to arife 
on the legs, by which it will run off ; but this does not happen to 
more than one in thirty; and in this cafe no platters mu(ft be. 
ufed, for they would hinder the difcharge ; but you muft-apply 
red cabbage leaves. If the diforder is caufed by wind, it dif-. 
pels the phlegim that retains the wind. It cures the dropfy in 
pregnant women, without injury to the mother or the infant, 
It aifo cures the afthma, confumption, and diforders of the li- 


ver. It is good for the bleeding at the nofe, and for venomous | 


bites and poifons. — | 

The efficacy of the above remedy has been proved by the cure 
of upwardsi@f filty dropfical women with child, and by that of 
more than three hundred other people of both fexes. 

Not long fince} this recipe was recommended to a lady, who 
feemed to be in, or nearly in, the lait {tage of a dropfy. She 
was fo much fwoln, that the appeared like a woman in the laft 
month of her pregnancy, and her diforder had refifted every thing 


* If the patient is too weak to ufe other exercife after taking the powder, the 


body and jimbs may be rubbed with a flannel, trom time to time, during the — 
hour and an half, giving reft at intervals, according to ftrength; and indeed the 


practice ot this exercife for fome minutes, every night and morning, may be of 
great help, - | ; Me 
The quantities directed in the recipe have teen given alike to men and to wo- 
men; and there never has been found reafon to think that they were too little tor 
the one, or too much for the others ee 


we 


that 


(lad 
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that had been done for her by the faculty. She took the broori=" 
feed, but could not take the whole of the oil; however, in a 
_ very few months, her hufband wrote a letter of thanks for her 
fpeedy and furpriling recovery. 
Soon after, the report of this extraordinary cure induced ano~ 
ther lady, who was afflicted with a dropfy, to make trial of the 
semedy. She was not fo much fwoln as the former lady, but 
fhe was exceedingly emaciated, and was fo weak, that the was 
casried like an infant into her carriage, when {he went to take 
the air; and fhe had failed of relief. from the advice of two of 
the moft eminent phyficians in London, who had pronounced it, 
an afcites, with encyfted water. Happily they were too liberal 
minded to fet their faces againft the remedy, as fome others have 
fince done, becaufe it was not of their acquaintance. | This lady 
followed the direGtions of the recipe very exactly, and was re=- 
ftored to health in a few months. 
-'Thefe fuccefles induced the lady, at whofe defire it is pub- 
lifhed, to recommend the remedy with avidity whenever occafion 
offered ; and it has pleafed God to crown her endeavours with 
fach wonderful fuccefs, that fhe thinks fhe may venture to af- 
firm, that fhe has never known it fail to cure, when taken ac- 
cording to the recipe, and while there was any degree of {trength 
remaining; and that it is almoft as. certain a fpecific for th 
dropfy, as the bark is for the intermitting fever, | 


* The Gout. 


As there are no medicines yet known that will cure) the gout, 
we {hall confine our obfervations chiefly to regimen, both in and 
eut of the fit. . 
- In the fit, if the patient be young and ftrong, bipcict ought 
to be thin and cooling, and his drink of a diluting ature ; but 
when the conftitution is weak, and the patient has been ‘accuf- 
tomed to live high, this is not a proper time to retrench. In 
this cafe, he muft keep nearly to his ufual diet, and fhould take 
frequently a cup of ftrong negus, or a glafs of generous wine. 
Wine whey is a very proper drink in this cafe, as it promotes 
the perfpiration without greatly heating the patient. It will 
anfwer this purpofe better, if a tea-fpoonful of fal volatile oleafumy = 
or fpirits of hartfhorn, be put into a cup of it twice aday. It.” 
will likewife be proper to give at bed-time, a tea-fpoonful of the 
volatile tinQure of guaiacum, ina large draught of warm wine : 
whey. «This «will greatly: promote perfpiration through the 
night. x st 3his 1 ints Re ar c+ 
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Many things will fhorten a fit of the gout, and fome will - 
drive it off all together ; but nothing has yet been found which 
will do ‘this with fafety to the patient. In pain, we eagerly 
grafp at any ‘thing that promifes immediate eafe, and even ha- ~ 
zard life itfelf for a temporary relief. This is the true reafon 
why fo many infallible remedies have been propofed for the gour, 
and why fuch numbers’ have loft their lives by the ule of them. 
It would be as imprudent to ftop the fmall-pox from rifing, and 
to drive it into the blood, as to attempt to repel the gouty 
matter after it has been thrown upon the extremities. The 
latter is as much an effort of nature to free herfelf from an of- 
fending caufe as the former, and ought equally to \be pro- 
moted. me 

_. After the fit is over, the patient ought to take a gentle dofe or 
‘two of the bitter tinGturé of rhubarb, or fome other warm ftow 
machic purge. He fhould alfo drink a weak infufion of fto- 
machic bitters in {mall wine or ale, as the Peruvian bark, with 
cinnamon, Virginian fnake-root, and orange-peel. “The diet at 
this time fhould be light, but nourifhing ; and gentle exercifé 


ought to be taken on horfeback, or in a carriage. Sydenham. 


Ziffot. Buchan, : i; 


The Gravel and Stone. 


Perfons afflicted with the gravel or ftone, fhould avoid ali- 
ments of a windy or heating nature, as falt meats, four fruits», 
&c. Their diet ought chiefly to confift of fuch as things as 
tend to promote the fecretion of urine, and to keep the body 
open. Artichokes, afparagus, fpinach, lettuce, parfley, fuccory,, 
purilane, turnips, potatoes, carrots, and radifhes, may be fafely 
eat. Oni leeks, and celery, are, in this cafe, reckoned me- 
dicinal, » ‘The moft proper drinks are whey, butter-milk, milk 
and water, barley-water, decoétions of the roots of marfh mals 
lows, parfley, liquorice, or of other mild mucilaginous veg:ta- 
‘bles, as linfeed, limetree-buds, or leaves, &c. If the patient 
has been accuftomed to generous liquors, he may drink {mall gin. 
punch without acid. — | , 

Dr. Whyte advifes patients who-are fubje&t to frequent fits 

_of the gravel in the kidnies, but have no ftone in the bladder, to 
. drink every morning, two or three hours before breakfaft> an 
Englith pint of oyfter or cockle-fhell lime-water. “The door 
very juftly obferves, that though this quantity might be too fmall. 
>, to have any fenfible effe& in diffolving a ftone in the bladder, yet 

at may very probably prevent its growth. wie 
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When 2 ftone is formed in the bladder, the do&tor recommends _ 


Alicant foap, oyfter or cockle-fhell lime-water, to be taken in 
the following manner: The patient muit fwallow, every day, in 


-. any form that is leaft difagreeable, an ounce of the internat part, 


of Alicant foap, and drink three or four Englith pints of oyfter or 
cockle-fhell lime-water. The foap is to be divided into three dofes ; 
the largeft to be taken fafting in the morning early 5 the fecond 
at noon; and the third at feven in the evening; drinking after 
each dofe a large draught of the lime water; the remainder of 
which he may take, any time betwixt dinner and fupper;, in- 
ftead of other liquors. 

The patient fhould begin with a fmaller quantity of the lime- 
water and foap than that mentioned above; at firil, an Englith 
pint of the former, and three drachms of the latter, may be taken 
daily. This quantity, however, he may increafe by degrees, 
and ought to perfevere in the ufe of thefe medicines, efpecially 
if he finds any abatement of his complaints, for feveral months 3 
nay, if the {tone be very large, for years. It may likewife be 
proper for the patient, if he be feverely pained, not only to begin 
with the foap and lime-water in Faas quantities, but to take 
the fecond or third lime-water inftead of the firft. However, 
after he has been accuftomed to thefe medicines, he may not only 
take the firft water, but, if he finds he can eafily bear it, heighten 
its diflolving power {till more, by pouring it a fecond time on 
frefh calcined fhells. | 

The cauftic alkali, or foap-lees, is the medicine chiefly in 
vogue at prefent for the ftone. It is of a very acrid nature, and 
ought therefore to be given in fome gelatinous or mucilaginous 
liquor ; as veal broth, new milk, linfeed tea, a folution of gum 
arabic, or a deco¢tion of marfh-mallow roots. he patient 
mutt begin with {mall dofes of the lees, as thirty or forty drops, 
and increafe by degrees, as far as the ftomach willbear it. ~ 

The only other medicine which I fhall mention is the wva urfi. 
It has been greatly extolled of late both for the gravel and ftone. 
it feernsy however, to be in all refpeéts inferior to the foap and 
lime-water ; but it is lefs difagreeable, and has frequently, tomy 
knowledge, relieved gravelly complaints. It is generally taken 
in powder from half ‘a drachm to a whole drachm, two or three 
times a day. It may, however, be taken to the quantity of fe- 
_ ¥en or eight drachms a day, with great fatety and good effet, 
Buchan, | | 
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The Gripes in Children. 


When an infant is troubled with gripes, it ought not at firkt 
to be dofed with brandy, fpiceries, and other hot things; but 
fhould have its body opened with an emellicnt clyfter, and, at 
the fame time, a little brandy may be rubbed on its belly witha 
warm hand before the fire. I-have feldom feen this fail to eafe 

® the gripes of infants. If it fhould happen, however, not to fuc~ 
) ceed, a little brandy, or other fpirits, may be mixed with thrice 
the quantity of warm water, and a tea-{poonful be given fre- 
quently, till the infant be eafier. Sometimes a little peppermint 

water will an{wer this purpofe very well. 


The Hooping, or Chin Cough. 


One of the moft effeCtual remedies in the chin-cough, is change 
‘of air. This often removes the malady, even when the change 
feems to be from a purer, to a lefs wholefome air. ‘This may, 
in fome meafure, depend on the patient’s being removed from 
the place where the infection prevails. Moit of the difeafes of 
children are infeCtious ; nor is it at all uncommon to find the .chin- 
cough prevailing in one town or village, when another, at a 
very {mall diftance, is quite free from it. But whatever be the 
~caufe, we are fure of the fact. No time ought therefore to be 
loft in removing the patient to fome diftance from the place 
where he got the difeafe, and, if poilible, into a more pure and 

» warm aif. | | 
i When the difeafe proves violent, and the patient is tm danger 
of being fuffocated by the cough, he ought to be bled, efpecially 
4 if there be a fever, with a hard full pulfe. But as the chief in- 
__ tention of bleeding is to prevent an inflammation of the lungs, 
___and to render it more fafe to give vomits, it will feldom be ne- 
i ceflary to : the operation ; yet if there be fymptoms of an 
inflammation of the lungs, a fecond, or even a third bleeding, 

‘ may be requifite, | 

The body ought to be kept gently. open. ‘The beft medicines 
for this purpofe are rhubarb and its preparations, as the fyrup, 
it tinG@ure, &c. Of thefe a tea-fpoonful or two may be given to 
4 an, infant twice or thrice a day, as there is occafion. “To fuch 
ag are farther advanced, the dofe mult be proportionally increafed, 
and repeated till it has the detired effect. Thole who cannot 
be brought to take the bitter tincture, may have an infufion of 
fenna and prunes, fweetened with manna, coarfe fugar, or ho- 
ney ; or a few grains of rhubarb mixed with a tea-{poonful or 
* two of fyrup, or currant jelly, fo as to difguifé the tafe. Molt 
| | | children 


~ 
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children are fond of fyrups.and jellies, and feldom refufe even 2 
difagreeable medicine when mixed with them, , 
The garlic ointment is a well-known remedy in North Bri- 
tain for pth chin-cough. It is made by beating in a mortar; garlic 
with an equal quantity of hogs’-lard. Wath this the fules of 
the feet may be rubbed twice or thrice a day ; but the beitme- 
thod is to fpread it upon a rag, and apply it) in the form of a 
platter. It fhould be renewed every night and morning at leaft, 
as'the garlic foon lofes»its virtue. “This is an exceeding good 
medicine, both in the chin-cough, and in molt other coughs of 
an objtinate nature. It ought not, however, to be ufed when 
the patient is very hot and teverifh, left’ it fhould increafe thefe 
fymptoms. A i 
The feet fhould be’ bathed once in every two or three days in 
lukewarm water; and a Burgundy-pitch plafter kept conftantly 
between the fhoulders. But when the difeafe proves very vio- 
lent, it will be neceffary, inftead of it, to apply a bliftering- 
plafter, and keep the part open for fome time with iffue oint- 
ment. fa 
When the difeafe is prolonged, and the patient is free from a 
fever, the Peruvian bark, and other bitters, are the moft proper 
medicines. The bark may be either taken in fubftance, or in 
‘a decoction or infufion, as is moft agreeable. Fora child, ten, 
fifteen, or twenty grains, according to the age of the patient, 
may be given three or four times a day. For an adult, half a 
‘drachm, or two f{cruples, will be proper. Some give the extract 
of the bark with cantharides ; but to manage this, requires’ a 
confiderable attention: It is more fafe to give a few grains of 
caftor along with the bark. A child of fix or feven years: of 
age may take feven or eight grains of caftor, with fifteen grains 
of powdered bark, for a dofe. This may’ be madeinto a mix- 
ture with two or three ounces: of fimple-diftilled water, anda 
Jittle fyrup, and taken three or four times a day. Buchan. 


Chambers. 
The Faundice. J 108 
This difeafe is firft obfervable in the white of the eye, which 
appears yellow. Afterwards the whole fkin puts on a yellow ap- 
pearance. The urine too is of a faffron colour, and dyes a 
‘white cloth of the fame colour. There is likewife a fpecies of 
this difeafe called the black jaundice. ee 
If the patient be young, and the difeafe complicated with no 
other malady, it is feldom dangerous; but in old people, where 
jt continues long, returns frequently, or is complicated with the 
Agri F dropfy, 


- 
* ~ 
a 


{wallowing raw eggs. Salk 
 Perfons fubjeét to the jaundice, ought to take as much exer=. 


The Family Phyfician. . | 385 


dropfy, or hypochondriac fymptoms, it generally proves fatal, 
The black jaundice is more dangerous than the yellow. 

- If the patient be young, of a full fanguine habit, and coms 
plains of pain in the right fide, about the region of the liver, 
bleeding will be neceffary. Afier this, a vomit muft be admi= 


niftered ; and if the difeafe proves ob{tinate} it may be repeated. 


once or twice. No medicines are more beneficial in the jaun- 
dice than vomits, efpecially where it is not attended with inflam-= 
mation. Half adrachm of ipecacuanha, in powder, will be a 
fufficient dofe for an adult. It may be wrought off with weak 
camomile tea, or lukewarm water. The body mutt likewife be 
kept open, by taking a fufficient quantity of Caftile foap. 
I have known Harrowgate fulphur-water cure the jaundice of 
very long itanding. | It fhould be ufed for fome weeks, and the 
patient mu(t drink and bathe. ; 
_ The foluble tartar is a very proper medicine in the jaundice. 
A drachm of it may be taken every night and morning in a cup 
of tea or water-gruel. If it does not open the body, the dofe 
may be increafed. A very obftinate jaundice has been cured by 


cife as poflible, and to avoid all heating and aftringent aliments. 


Buchan. ; | 
The Itch. 


The itch is: feldom: a: dangerous difeafe, unlefs where itis _ 
rendered fo by neglect, or. improper treatment. If it be fuffered © 


to continue too long, it may vitiate the whole mafs of humours ; 
and if it be fuddenly drove in, without proper évacuations, it 
may occafion fevers, inflammations of the vifcera, and other in- 
ternal diforders. 

The beft medicine yet known for the itch, is fulphur, which 
ought to be ufed both externally and internally. The parts moft 
affected may be rubbed with an ointment made of the flowers of 


- fulphur, two ounces ; crude fal ammoniac, finely powdered, two 


drachms ; hogs’-lard, or butter, four ounces; if a {crup'e or half 
a drachm of the effence of lemon be added, it will entirely take 
away the difagreeable fmell, About the bulk of a nutmeg of 
this may be rubbed upon the extremities, at bed-time, twice or 


_ ‘thrice a-week, It is feldom neceflary to rub the whole body ; 
_ but when it is, it ought not to be done all at once, as it is dane - 
_gerous to {top too many pores at the fame time. se Oe 
-~ Before the patient begins-to ufe the ointment, he ought, if he 


be of a full habit, to bleed, or take a purge or two. It y i 


wtoy A foes | ‘likewife” . . 
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likewife be proper, during the ufe of it, to take evéry morning: 
as much of the flower of brimftone and cream of tartar, in a lit- 
tle treacle or new milk, as will keep the body gently open. He 
fhould beware of catching cold, fhould wear more clothes thar 
ufual, and take every thing warm. “The fame clothes, the liner 
excepted, ought to be worn all the time of ufing the ointment 3 
and fuch clothes as have been worn while the patient was under 
the difeafe, are not to be ufed again, unlefs: they have been fu- 
migated with brimftone, and thoroughly cleaned, otherwife they 
will communicate the infection anew*. . Pringle. | 
A Diarrhea, or Loofenefs. 

A loofenefs, in many cafes, is not to be confidered as a dif+ 
eafe, but rather as a falutary evacuation. It ought, therefore, 
never to be ftopped, unlefs when it continues too long, or evi- 
dently weakens the patient. As this, however, fometimes hap- 
pens, I fhall point out the moft common caufes of a loofenefs, 
with the proper method of treatment. 

When a loofenefs is occafioned by catching cold, or an ob- 
ftruéted perfpiration, the patient ought to keep warin, to drink 
freely of weak diluting liquors, to bathe his feet and legs fre- 
quently in lukewarm water, to wear flannel next his fkin, and 
to take every other method to reftore the perfpiration. HD 

In a loofenefs which proceeds frem excefs or repletion, a vo- 
~ mit is the proper medicine. Vomits not only cleanfe the fto- 
mach, but promote alf the fecretions, which render them of great 
importance in carrying off a debauch. Half a drachm of ipe- 
eacuanha, in powder, will anfwer this purpofe very well. A day 
or two after the vomit, the fame quantity of rhubarb may be 
taken, and repeated two or three times, if the loofenefs conti- 
nues. The patient ought to live upon light mee food of 
ealy digeftion, and to drink whey, thin gruel, or barley-water. 
"A loofenefs, occafioned by the obftru@tion of any cuftomary 
evaciiation, generally requires bleeding. If that does not fuc= 
ceed, other evacuations may be fub{tituted in the room of thofe 
which are obftruéted. At the fame time every method is to be 
taken to reftove the ufual difcharges, as not only the cure of 
the difeafe, but the patient’s life, may depend on this. 


& Sir John Pringle obferves, that,’though this difeafe may feem trifting, there 
js no one in the army that is. more troublefome. to cure, as the infection ofter: 
“forks in clothes, Sec. and breaks out a fecond, or even a third time. The fame 
vconveniency occurs in private families, unlefs ‘particular regard is paid to the © 
anging or cleaning of their clothes, which laft is by no means an eafy opes- 


: 


‘ 
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A periodical loofenefs ought never to be ftopped. It is als 


ways an effort of nature to carry off fome offending matter, 
which, if retained in the body, might have fatal effeéts. Chil- 
dren are very liable to this kind of loofénefs, efpecially while 
toothing. It is, however, fo far from being hurtful to them, 
that fuch children generally get‘their teeth with lefs trouble. If 
thefe loofe ftools fhould at any time prove four or griping, a teas 
{poonful of magnefia alba, with four or five grains of rhubarb, 
may be given to the child in a little panada, or any other foed. 
This, if repeated three or four times, will generally correct the 
acidity, and carry off the griping ftools. 


From whatever caufe a loofenefs proceeds, when it is found- 


neceflary to check it, the diet ought to confift of rice boiled with 
milk, and flavoured with cinnamon; rice-jelly ; fago, with red 
port; and the lighter forts of flefh-meat roafted. The drink 
may be thin water-gruel, rice-water, or weak broth made from 
lean veal, or with a fheep’s head, as being more gelatinous thay 
mutton, beef, or chicken-broth. Buchan. 


Odjtruétions in young Girls, 


After a female has arrived at that period of life when the menfes 


ufually begin to flow, and they do not appear, but, on the con- 
trary, her health and fpirits begin to decline, I would advife, in= 


tead of fhutting the poor girl up in the houfe, and dofing her 


with fteel, afafcedita, and other naufeous drugs, to place her in 


_a fituation where fhe can enjoy the benefit of free air and agree- 
able company. There let her eat wholefume food, take fuffi- — 


cient exercife, and amufe herfelf in the moft agreeable manner 5 
and we have little reafon to fear, but Nature, thus affifted, will 
do her proper work. Indeed fhe feldom fails, unlefs where the 
fault is on our fide. ‘ 

This difcharge, in the beginning, is feldom fo inftantaneous 


as to furprife females unawares. It is apa preceded by ~ 


fymptoms which foretel its approach ; as a fenfe of heat, weight, 


and dull pain in the loins ; diftention and hardnefs of the breafts’s 


head-ach ; lofs of appetite; laffitude ; palenefs of the counte- 
nance ; and fometimes a flight degree of fever. When thefé 


fymptoms appear about the age at which the mienftrual flux 


i 


ufually begins, every thing fhould be carefully avoided which 


may obftruét that neceffary and falutary evacuation; and all 


means ufed to promote it; as fitting frequently over the fteam of 


warm water, drinking warm diluting liquors, &c. Ps: 
After the men/es have once begun to flow, the greateft care 


fhould be taken to avoid every thing that may tend to obftrua 


ee them, 


*. 
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them. Females ought to be exceedingly cautious of what they eat 
or drink at the time they are out of order. Every thing, that is 
cold, or apt to four on the ftomach, ought to be avoided ; as 
fruit, butter-milk, and fuch like. Fifth, and all kinds of food 
that are hard of digeftion, are alfo to be avoided... As it is 1m- 
offible to mention every thing that may difagree with indivi- 
duals at this time, I would recommend it to every female to be 
very attentive to what difagrees with herfelf, and carefully to 
avoid it. 
‘From whatever caufe this flux is obftructed, except in the ftate 
of pregnancy, proper means {hould be ufed to reftore it. For 
this purpofe, I would recommend fufficient, exercife, in a dry, 
open, and rather cool air; wholefome diet, and if the body be 
‘weak and languid, generous liquors ; alfo cheerful company, and 
all manner of amufements. | If thefe fail, recourfe muft be had 
to medicine... | - | 
~ ‘When obftruétions proceed from a weak relaxed: ftate of the 
folids, fuch medicines as tend to promote digeftion, to brace the 
folids, and affit the body in. preparing good blood, ought to be 
ufed.. The principal of thefe are iron and the Peruvian bark, 
‘ with all.other bitter and aftringent medicines.. Filings of iron 
may be infufed in wine or ale, two or three ounces to an Englifh 
quart, and after it has flood for two or three weeks, it may be 
fi\tered, and about half a wine glafs of it taken twice a-day : or 
prepared fteel may be taken in the dofe of half a drachm, mixed 
with a little honey or treacle, three or four times a-day... The 
bark, and other bitters, may be either taken in fubftance or in- 
fufion, as is.moft agreeable to the patient. : 
But the menftrual flux may be too great as well as too fmall. 
When this happens, the patient becomes weak, the colour pale; 
the appetite and digeftion are bad, and oedematous fwellings of 
the fect, droplies, and confumptions enfue. This frequently 
happens to women about the age of forty-five and fifty, and. is 
yery difficult to cure, It may proceed from a fedentary life, a 
“full diet, confifting chiefly of falted, high feafoned,. or acrid: food ; 
the ule of f{pirituous liquors 5 exceffive fatigue ; relaxation ;, a 
diffolved {tate of the blood; violent paifions of the mind, &c. 
The treatment of this difeafe mu(t be varied according to its 
caufe.. When it is, accafioned by any error in the patient’s re- 
gimen, an 0 pofite courfe to that which induced the diforder, 
Bes purfued, and fuch medicines taken as have a tendency to - 


> yeftrain. the flux, and counteract the morbid affeCtions of the: 


» fyftem from whente it proceeds. Arbuthnot. at 


| The 
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The Bleeding and Blind Piles. 


A difcharge of blood from the hoemorrhoidal veffels, is called: 
the bleeding piles. When the veflels only {well, and difcharge no 
blood, but are exceeding painful, the difeafe is called the d/ind. 

iles. | nS cli 

A flux of blood from the anus is not always to be treated as a> - 
difeafe. It is even more falutary than bleeding at the nofe, and 
often prevents or carries off difeafes. It is peculiarly beneficial in. 
the gout, rheumatifm, afthma, and hypochondriacal complaints; 


and often proves critjcal in: colics and inflammatory fevers. 


In the management of the patient, regard mult be had to his 
habit of body, his age, ftrength, and manner of living. _ A-dif- 
charge which might be exceflive, and prove hurtful to one, may 
be very moderate, and even falutary to another. That only is 
to be efteemed dangerous which continues too long, and is i 
fuch quantity as to wafte the patient’s {trength, hurt digeftion, 
nutrition, and other functions neceflary to life.” 

- When this is the cafe, the difcharge muit be checked by a 
proper regimen, and aftvingent medicines. The diet..muft, be 
cool, but nourifhing, confifting chiefly of bread, muilk,, cooling. 


- vegetables, and broths.. The drink: may be chalybeate water, 


orange whey, decoétions or infufions of the aftringent and-muci-, 
laginous plants, as the tormentil root, biltort,, the marth-mallow, 
roots, &c. ; . 
» The Peruvian bark is likewife proper in this cafe, both as a: 
ftrengthener and aftringent: half a drachm of it may be taken in, 
a glals of red wine, fharpened with a few drops of the elixir of 
vitriol, three or four times a-day, atic 
The bleeding piles are {ometimes periodical, and return regu-) 
jarly once a month, or once in three weeks. In this cafe they, 
are always to be confidered as a falutary difcharge, and by no, 
means to be ftopped. Some have entirely ruined their health, by: 
ftopping a periodical difcharge of blood from. the hogmorrhoidal: 
veins. . 
An’ the Llind piles, bleeding is generally of ufe. .. The diet muft 
be light and thin,»and the drink cogl and diluting., It is like- 
wife neceflary that» the rbody be kept. gently open, This may 


_ bedone by fmall dofes:of the flowers of. brimftone and cream of 


tartar. They may be mixed in equal quantities, and a tea- 
fpoonful taken two or three times a-day, or oftener if, necetlary.. 


Oran ounce of the flowers of brimftone, and half an ounce of 
purified nitre, may be mixed with three or four ounces sof the. 
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lenitive eleftuary, and a tea-fpoonful of it taken three or four 
times a-day. : 

P Various ointments, and other external applications, are re- 
¢ommended in the piles; but I do not remember to have feen 
any effeéts from thefe worth mentioning. ‘Their principal ufe 
is to keep the part moift, which may be done as well bya foft 
joultice, or.an emollient cataplafm. When the pain, however, 
is very great, a liniment made of two ounces of emollient oint- 
ment, and half an ounce of liquid Jaudanum, beat up with the 
yolk of an egg, may be applied. Ti//s#. Buchan. 

Lhe Quinfey, or Inflammation of the Throat. 

In general it proceeds from the fame caufes as other inflam~ 
thatory diforders, vz. an obitru€ted perfpiration, or whatever 
Keats or inflames the blood. An inflammation of the throat 1s 
gften occafioned by omitting fome part of the covering ufually 
worn about the néck, by drinking cold liquor when the body is 
warm, by riding or walking againft a cold northerly wind, or 
any thing that greatly cools the throat, and parts adjacent. It 
thay likewife proceed from the neglect of bleeding, purging, or 
any other-cuftomary evacuation. 

The inflammation of the throat is evident from infpe€tion, the 
parts appearing red and fwelled; befides, the patieut complains 
of pain in fwallowing. His pulfe is quick and hard, with 
other fymptoms of a fever. If blood be let, it is generally co~ 
vered with a tough coat of a whitifh colour, and the patient fpits 
atough phlegm. As the fwelling and inflammation increafe, 
the breathing and fwallowing become more difficult; the pain 
affeéts the ears; the eyes generally appear red, and the face 
{wells, ‘The patient is often obliged to keep himfelf in an ereét. 
pofture, being in danger of fuffocation ; there is a conftant nau- 
{éa, of inclination to vomit, and the drink, inftead of paffing 
into the ftomach is often returned by the nofe. The patient is 
frequently ftarved at laft, merely from an inability to fwallow 
any kind of food. 

When the breathing is laborious, with ftraitnefs of breaft and 
anxiety, the danger is great, Though the pain in {wallowing 
be very great, yet while the patient breathes eafy, there is not fo 
much er An external fwelling is no unfavourable fymp- 

‘tom; but if it fuddenly falls, and the difeafe affects the breaft, 
the danger is very great. When a quinfey is the confequence of 
forme other difeafe, which has already wegkened the patient, his ° 

; tion is dangerous, A frothing at the mouth, with a fwelled 
* 5 tonguc, 
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tongue, a pale, ghaftly countenance, and coldnefs of the extre- 
mities, are fatal fymptoms. 
_) Itis highly neceflary that the patient be kept eafy and quict, 
Violent attections of the mind, or great efforts of the body, may 
prove fatal. He fhould never even attempt to fpeak but in a 
low voice., Such a degree of warmth as to promote a conffant, . 
gentle fweat, is proper. When the patient/is in bed, his head 
ought to be raifed a little higher than ufual. 
. dt .is peculiarly neceflary that the neck be Kept warm 5 for 
which purpofe feveral folds of foft Hannel may be wrapped round 
it. That alone will often remove a flight complaint of the 
throat, efpecially if applicd in due time. We cannot here omit 
obferving the propriety of a cultom which prevails among the 
peafants of this country :—When they feel any uneafinefs of the 
throat, they wrap a flocking about it all night. So effectual is 
this remedy, that in many places it pafles for a charm, and the 
ftocking is applied with particular ceremonies. ‘The cultom, 
however, is undoubtedly a good one, and fhould never be neg- 
le&ted. When the throat has been thus wrapped up all night, it 
snutt not be expofed to the cold air through the day, butan hand- 
kerchief, or a piece of flannel, kept about it till the inflammation 
be removed. § | 
The jelly of black, currants is a medicine very much in efteerm 
for complaints of the throat ; and indeed it is of fome ufe. It 
fhould be almoft conftantly kept in the mouth, and fwallowed 
down leifurely. It may likewife be mixed in the patient's 
drink, or taken any other way. When it cannot be obtained, 
the jelly of red currants, or of mulberries, may be ufed in its 
ftead, | ) 
. Gargles fer the throat are very beneficial. “They may be 
made of fage tea, with a little vinegar and honey, or by adding 
co half an Engliih pint of the pectoral decoction, two or three. 
fpoonfuls of honey, and the fame quantity of currant jelly. 
‘This may be ufed three or four times a day, and if the patient 
be troubled with tough vifcid phlegm, the gargle may ‘be ren- 
dered more fharp and cleanfing, by adding to ita tea-{poonful 
of the fpirit of fal ammoniac. Some recommend gargles made 
of a decoction of the leaves or bark of the black-berry bufh.; 
but where the jelly can be had, this is unneceflary. : 
An inflammation of the throat being a moft acute and dan- 
gerous diflemper, which. fometimes takes off the patient very 
fuddenly, it will be proper, as foon as the fymptoms appear, to 
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bleed in the'arm, or rather in the jugular vein, and to repeat thé 
operation as circumftances require. Anes “tha 
_, It fometimes happens, before the ulcer breaks, that the fwel- 
ling is fo great, as entirely to prevent any thing from getting 
down into the ftomach. In this cafe, the patient muft inevi- 
tably perifh, unlefs he can be fupported in fome other way. 
This can only be done by nourifhing clyiters of broth, or gruel, 
with milk, &c.. Patients have often been fupported by *thefe 
for feveral days, till the tumour has broke ; and afterwards they 
have recovered. Huxham. Fothergil. ug sow 


The Rheumatifm. ‘15 Jeords 
The acute rheumatifm commonly begins with ‘wearinefs; 
fhivering, a quick pulfe, reftleffnefs, thirft, and other fymptoms 
of a fever. Afterwards the pxtient complains of flying pains} 
which are increafed by the leaft motion. Thefe at laft fix in 
the joints, which are often attended with fwelling and inflami- 
mation. If blood be let in this difeafe, it has generally the fame 
appearance as in the pleurify. \ ; 
In this kind of rheumatifm, the treatment’of the patient is 
nearly the fame as in an acute or inflammatory fever. | 
The chronic rheumatifm is feldom attended with: any confi- 
derabie degree of fever, and is generally Confined to fome parti- 
cular part of the body, as the thoulders, the back,’or the loins, 
There is feldom any inflammation or fwelling in this cafe. Per- 
ons in the decline of life are moft fubje& to the chronic rheu- 
matifm. In fuch patienis it often proves extremely obitinate, 
and fometimes incurable. a 4 
In this kind of rheumatifm, the regimen fhould be nearly the 
fame as in the acute. Cool and diluting diet, -confijting chiefly 
of vegetable fubitances, as. ftewed prunes, coddled. apples, cur- 
rants or goofeberries boiled in milk, is moft proper. Arbuth- 
not fays, ‘‘ If there be a fpecific in aliment for the rheumatifm, 
_ © it is certainly whey ;” and adds, “« That he knew a perfon 
© fubjet to this difeafe, who could never be cured by any other 
«« method but a diet of whey and bread.” He likewife fays, 
«« “That cream of tartar in water gruel, taken for feveral days, 
«* will eafe rheumatic pains confiderably.”. This I have often 
experienced, but found it always more efficacious when joined 
with gum graiacum, 
~ What IT have generally found anfwer better than either of 
thefe, in obitinate fixed rheumatic pains, is the warm plafter, 
male as follows: ‘ Take of gum plafter, one ounce ;: bliftering 
: 5 ‘* plafter, 


-_ 


i 
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« platter, two drachms; melt them together over a gentle fire.” 
[have likewife known a_plafter of Burgundy pitch, worn for 
fome time on the part affected, give great relief in rheumatic 
cafes. “Dr. Alexander fays, ‘ He has frequently cured’ many 
«« obitinate rheumatic pains, by rubbing the part affected with 
<¢ tincture of cantharides.” “When the common tin&ure did 
not fucceed, he ufed it of a double’ or tréble ftrength. ‘Cup= 
ping upon the part affected is likewife very often ‘bencficial, and 
is greatly preferable to the application of leeches. » Sah 
There are feveral of our own domeftic plants which may be 
ufed with advantage in the rheumatifm. One of the beft, is the 
white mufiard. A table-fpoonful_of the feed of this plant may 
be taken twice or thrice day, in a glafs of water or finall wine. 
‘The water trefoil is Jikewife of great ufe in this complaint. It 
may be infufed in wine or ale, or drank in form of tea. The 
ground-ivy,' camomile, and feveral other bitters, are alfo bene- 
ficial, and may be ufed in the fame manner. No henefit how- 
ever 1s to be experienced from thefe, unlefs they be taken for a 
onfiderable time. Tiffat. Arbuthnot, | 


. The Rickets. | 


_ \ As thisdifeafe is often attended with:evident figns of weak+ 
nefs and relaxation, our chief aim in the cure mult be to brace 
and {trengthen the ‘folids, and to promote digeftion and the due 
preparation of the fluids. Thefe important ends will be: belt 
anfwered by wholefome nourifhing diet, fuited, to the age and 
ftrength of the patient, open dry air, and fufficient exercife. If 
the child has a bad nurfe, who either negle€ts her duty, or does 
not underftand it, fhe fhould be changed. If the feafon be cold, 
the child ought to be kept warm ;-and when the weather is hot, 
“it ought to be kept cool ; as fweating is apt to weaken it, and 
too great a degree of cold has the fame effet. The limbs 
fhould be rubbed frequently with a warm hand, and the child 
kept as cheerful as poffible. 
* ‘The diet ought to be dry and nourifhing, as good bread, 
roafted fleth, &c. Bifcuit is generally reckoned the belt bread, 
and pigeons, pullets, veal, rabbits, or mutton, roafted or minced, 
are the moit proper flefh. If the child be too young for fieth 
meats, he may have rice, millet, or pearl barley, boiled with rai- 
fins, to which may be added a little wine and {pice. “His drink 
may be good claret, mixed with an equal quantity of water. 
Thofe who cannot afford claret, may give the child now and. 
then a wine-glafs of mild ale, dr good porter. i 
: Sometimes 


1 
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Sometimes iffies have been found beneficial in this difeafe. 
They are peculiarly neceffary for children who abound with 
grofs humours. An infufion of the Peruvian bark, in wine or 
ale, would be of fervice, were it poflible to bring children to take 
it. | might here mention many other medicines which. have 

_ been recommended for the rickets ; but as there is far more dan- 
ger in trufting to thefe, than in neglecting them altogether, I 
chufe rather to pafs them over, and to recommend a proper re~ 
gimen as the thing chiefly to be depended upon. Buchan. 


The Scurvy. 


“This difeafe may be known by unufual wearinefs, heavinefs, 
and difficulty of breathing, efpecially after motion; rottennefs 
of the gums, which are apt to bleed on the flighteft touch 5a — 
ftinking breath ; frequent bleeding at the nofe; crackling of the 
joints ; difficulty of walking ; fometimes a fwelling, and fome- 
times a falling away of the legs, on which there are livid, yel- 
low, or violet-coloured fpots; the face is generally of a pale or 
leaden colour. “As the difeafe advances, other fymptoms come 
on; as rottennefs of the teeth, hamorrhages, or difcharges of 
blood from different parts of the body, foul obftinate ulcers, 
pains in various.parts, efpecially about the breaft, dry fealy 
eruptions all over the body, &c. At laft, a wafting or heétic 
fever comes on, and the miferable patient is.often carried off by 
adyfentry, a diarrhza, a dropfy, the palfey, fainting fits, or a 
mortification of fome of the bowels, | | 

I know no way of curing this difeafe, but by purfuing a plan 
dire€tly oppofite to that which brings it on, It proceeds from 
@ vitiated {tate of the humours, occafioned by errors in diet, air, 
exercife ; and thefe cannot be removed but by a proper attention 
ta thefe important articles. 

If the patient has been obliged to breathe a cold, damp, or 
confined air, he fhould be removed, as foon as poflible, to a dry, | 
open, and moderately warm one. If there is reafon to believe 
that the difeafe proceeds from a fedentary life, or deprefling paf- 
fioni, as grief, fear, &c. the patient muft take daily as much ex- 
ercife in the open air as he can bear, and his mind fhould be 
diverted by cheerful company, and other amufements. _ Nothing 
has a greater tendency either to prevent or remove this difeafe, 
than conftant cheerfulnefs and good humour. But this, alas! 

“is feldom the lot of perfons affli€ted with the fcurvy ; they are 

generally furly, peevifh, and morofe, ware 

When the {curvy has been brought on by a long ufe of falted 

| provilions, 
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provifions, the proper medicine is a diet confifting of freth ve+ 
getables; as oranges, apples, lemons, limes, tamarinds, water 
erefles, fcurvy grafs, brook lime, &c. The ufe of thefe, with 
milk, pot herbs, new béead, and frefh, beer or cyder, will feldom _ 
fail.to remove a {curvy of this kind, if taken before it be too’far | 
advanced ; but to have this effect, they muft be perfifted in for 
a contiderable time. 

I have often feen very extraordinary effets in the land-fcurvy, 
from a milk diet. This’ preparation of nature, is a mixture of 
animal and vegetable properties, which of all others is the moft 
fit for refloring a decayed con{titution, and removing that par- 
ticular acrimony of the humours which feems to conftitute the 
very eflence of the fcurvy, and many other difeafes. But people 
defpife this wholefome and nourifhing food, becaufe it is cheap ; 
ard devour with greedinefs flefh and fermented liquors, while 
milk is only deemed fit for their hogs. 

The moit proper drink in the fcurvy is whey or butter-milk. 
~ When thefe cannot be had, found cyder, perry, or fpruce beer, 
may be ufed. Wort has likewife been found to be a proper 
drink in the fcurvy, and may be ufed at fea, as malt will keep 
during the longeft voyage. A decoétion of the tops of the fpruce 
fir, is likewife proper. It may be drank in the quantity of an 
Englifh pint twice a-day. Tar water may be ufed for the 
fame purpofe, ox deco€tions of any of the mild mucilaginous ve- 
getables; as farfaparilla, marfh-mallow roots, &c. Intufions of 
the bitter plants, as ground-ivy, the leffer centaury, marth trefoil, 
&c. are likewife beneficial. I have feen the peafants in fome 
parts of Britain exprefs the juice of the laft-mentioned plant, and 
drink it with good effect in thofe foul fcorbutic eruptions with 
which they are often troubled in the {pring feafon. . 

. A flight degree of fcurvy may be carried off by frequently 
fucking’ a little of the juice of a bitter*orange, or a lemon. 
When the difeafe affects the gums only, this practice, if con- 
tinued for fome time, will generally carry it off. We would, 
however, recommend the bitter orange, as greatly preferable to 
lemon ; it feems to be as good a medicine, and is not nearly fo 
hurtful to the ftomach. Perhaps our own forrel may be. little 
inferior to either of them. | 
All kinds of fallad are good in the feurvy, and ought to be 
éat very plentifully, as fpinach, lettuce, parfley, cellery, endive, 
fadifh, dandelion, &c. It is amazing to fee how foon frefh vege- _ 
tables in the fpring cure the brute animals of any {cab or foul- 
nefs which is upon their fkins. It is reafonable to fuppofe, ety 
: . cir 
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their effects would be as great upon»the human fpecies, were: 
they ufed in proper quantity for a fufficient length of time,. 
Buchan. Chambers, | 
Spitting of Blood, &&c. | : 
Spontaneous, or involuntary difcharges of blood, often happen 
from various parts of the. body. ‘Thefe, however, are fo far 
from being always dangerous, that they prove often falutary. 
When fuch difcharges are critical, which is frequently the cafe 
in fevers, they ought not to be ftopped. Nor indeed is it pro- 
per at’any time to ftop them, unlefs they be fo great as to en- 
_ danger’ the patient’s life. _Moft people, afraid of the fmalleft 
difcharge of blood from any part of the body, fly immediately 
to the ufe of ftyptic:and aftringent medicines, by which means 
an inflammation of the brain, or fome other fatal difeafe is oc- 
cafioned, which, had the difcharge been allowed to go on, might 
have been prevented, | . Rect 
In the early part of life, bleeding at the nofe 1s very common. 
Thofe who are further advanced in years, are more- liable to 
heemoptoe, or difcharge of blood from the lungs. After the 
middle period of life, hoemorrhoidal fluxes are moft common’; 
and in the decline of life, difcharges of blood from the urinary 
paflages.. . ut gots 
Involuntary fluxes of blood may proceed from very different, 
and often from quite oppofite caufes. Sometimes they are ow- 
ing to a particular conftrution of the body, as a fanguine tem- 
perament, a laxity of the veflels, a plethoric habit, &c. At 
other times they proceed from a determination of the blood to- 
wards one particular part, as the head, the hoemorrhoidal veins, 
&c. They may likewife proceed from an inflammatory difpofi- 
tion of the blood, in which cafe there is generally fome degree 
of fever ; this likewife happens when the flux is occafioned by an — 
-ebftruGted perfpiration, or a {tri@ure upon the {kin, the bowels, 
or any particular part of the fy{tem. : 
The cure of an hoemorrhage muft be adapted to its caufe. 
When it proceeds from too much blood, or a’ tendency to in- 
' flammation, bleeding, with gentle purges, and other evacuations, 
will be neceflary. It will likewife be proper for the patient in 
this cafe to live chiefly upon a vegetable diet, to avoid all ftrong 
liquors, and food that is of an acrid, hot, and ftimulating qua- 
lity. The body fhould be kept cool, and the mind eafy. | 
- When an hoemorihage is owing to a putrid, or diffolved 
ftate of the blood, the patient ought to live chiefly upon acid 
fruits, with milk, and vegetables of a nourifhing nature, as fag 
a alop, 
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falop, &c.. His drink ‘may. be. wine. diluted’ with ‘water,’ and 
fharpened with the juice of lemon, vinegar, or fpirits of vitriol. 
The beft medicine in this cafe is the Peruvian bark, which may — 
be taken according to the urgency of the fymptoms. 
.. When a flux of blood.is the effect of acrid food, or of {trong 
ftimulating medicines, the cure is to be effected by foft. and 
mucilaginous diet, ‘he patient. may likewife take frequently 
about.the bulk of a nutmeg of Locatelli’s balfam,.or the. fame 
quantity of fperma-ceti. 

When an obf{tructed perfpiration, or a ftri€ture upon any part 
of the fyftem is the caufe of an hoemorrhage, it may be removed 
by drinking warm diluting liquors, lying a-bed, bathing the ex- 
_tremities in warm water, &c. Ti/fot. 


The Aphthe, or Thrufb. 


The aphthoe are little whitith ulcers affecting the whole in- 
fide of the mouth, tongue, throat, and ftomach of infants.. Some- 
times they reach through the whole inteftinal canal; it which 
cafe they are very dangerous, and often put at end to the infant's 
Lifes, ~ | fou 
_ If the aphthoe are of .a pale colour, pellucid, few in number, 
foft, fuperficial, and fall eafily off, they are not dangerous ;. but. 
if opaque,. yellow, brown, black, thick, or running together 
they ought to be dreaded. | ait 

‘The moft proper medicines for the aphthoe, are vomits, and > 
gentle laxatives. Five grains of rhubarb, and half. a drachm 
of magnefia alba, may be rubbed together, and divided into {ix 
dofes, one of which may be given to the infant every four or five 
hours till they operate. “Thefe powders may either be given in 
the child’s food, or a little of the fyrup of pale rofes, and may be — 
repeated as often as is found neceflary to keep the body open. It 
js common, in this cafe to adminifter calomel ; but as that me- 
dicine fometimes occafions gripes, it ought always. to be giver 
to infants with caution. 

Many things have been recommended for gargling the mouth 
and throat in this difeafe ; but it is not eafy to apply thefe in 
very young infants. . | would, therefore, recommended it to the 
nurfe.to rub the child’s mouth frequently with a little borax and 
honey ; or with the following mixture :—Take fine honey, an 
ounce ; borax, a drachm; burnt allum, half a drachm ; rofe- 
water, two drachms; mix them together. A very proper ap- 
‘plication in this cafe, is a folution of ten or twelve grains of 

white vitriol in eight ounces of barley-water.: ."Vhefe. may be 
| applied, 


‘ 
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applied with the finger, or by means of a bit of foft rag tied to 
the end of a probe. — Buchan. 


The Tooth-ach. 


This difeafe is fo well known, that it needs no defcription. 
It has great affinity with the rheumatifm, and often fucceeds 
pains of the fhoulders, and other parts of the body. 

It may proceed from obftru€ted perfpiration, or any of the 
other caufes of inflammation. I have often “known the tooth- 

. ath oceafioned by negleéting fome part of the ufual coverings of 
the head, by fitting with the bare head near an open window, or 
expofing it any how to a draught of cold air. Food or drink 
taken either too hot or too cold, is very hurtful to the teeth. 
Great quantities of fugar, or other fweetmeats, are likewife hurt- 
ful. Nothing is more deftru€tive to the teeth than cracking 
nuts, or chewing any kind of hard fubitances. Picking the teeth 
with pins, needles, or any thing that may hurt the enamel with 
which they are covered, does great mifchief, as the tooth is fure 
to be fpoiled whenever any thing gets into it. Breeding women 
are very fubject to the tooth-ach, efpecially during the firft three 
or four months of pregnancy. ‘The tooth-ach often proceeds 
from fcorbutic humours affecting the gums, In this cafe the 
teeth are fometimes wafted, and fall out without any confider- 
able degree of pain. ‘The more immediate caufe of the tooth- 
ach is a rotten or carious tooth. : | 


In order to relieve the tooth-ach, we mutt firft endeavour to ~ 


draw off the humours from the part affeGted. This may be 
done by mild purgatives, fcarifying the gums, or applying 
leeches to them, and bathing the feet frequently with warm wa- 
ter. ‘The perfpiration ought likewife to be promoted, by drink- 
ing freely of weak wine whey, or other diluting liquors, with 
fmall dofes of nitre. Vomits too, have often an exceeding good 
effect in the tooth-ach. It is feldom fafe to adminifter opiates, 
or any kind of heating medicines, or even to draw a tooth till 
proper evacuations have been premifed, and thefe alone will 
often effect the cure. | os 
If this fails, and the pain and inflammatiort {fill increafe, a 
_ fupprration may be expeted, to promote which,'a toafted fig 
fhould be held between the gums and the cheek ; bags filled 
with boiled camomile flowers, flowers of elder, or the like, may 
“be applied near the part afe&ted, with as great a degree’ of 
warmth as the patient can bear, and renewed as they grow cold, 
"The patient may hikewile receive the fleam of warm water into 
auGEY his 


* 
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his mouth, through an inverted funnel, or by holding his head 
over the mouth of a porringer filled with warm water, &c. 

Such things as promote the difcharge of faliva, or caufe the 
patient to {pit, are generally of feryice.. For this purpofe, bit- 
ter, hot, or pungent vegetables may be chewed; as gentian,'ca- 
lamus aromaticus, or pellitory of Spain. 

Opiates often relieve the tooth-ach.. For this purpofe a 
little cotton wet with laudanum may be held between the teeth; 
or a piece of {ticking plafter, about the bignefs of a fhilling, 
with a bit of opium in the middle of it, of a fize not to prevent 
the fticking of the other, may be laid on the temporal artery, 
where the pulfation is moft fenfible. De la Motte affirms, that 
there are few cafes wherein this will not, give,relief. If there 
be a hollow tooth, a fmall pill made of equal parts of camphor 
and opium put into the hollow, is often beneficial, When this. 
cannot be had, the hollow tooth may be filled with gum maitich, 
wax, lead, or any fubftance that will ftick in it, and keep out 
the external air. 

Keeping the teeth clean has no doubt a tendency to prevent 
the tooth-ach. The beft method of doing this is to wath them 
daily with falt and water, a decoétion of the bark, or with cold 
water alone. All brufhing and fcraping of the teeth is dan- 
gerous, and unlefs it be performed with great care, does mifchief, 


De la Motte. Buchan. 
The Bite of the Viper. 
© The greafe of this animal rubbed into the wound, is faid to 
cure the bite. ‘Though that is all the viper catchers generally 
do when bit, I fhould not think it fufficient’ for the bite of an 
enraged viper. It would be furely more fafe to have the wound 
well Tucked *, and afterwards rubbed with warm falad oil. A 
poultice of bread and milk, foftened with falad oil fhould like- 
wife be applied to the wound ; and the patient ought to drink 
freely of vinegar whey, or water-gruel’ with vinegar in if, to 
make him fweat. - Vinegar is one of the beft medicines that can 
be ufed in any kind of poifon, and ought to be taken very hi- 


* The practice of fucking out poifons is very ancient, and indeed nothing can 
be more rational. When the bite cannot be cut out, this is the moft likely way 
for extracting the poifon. There can be no danger in performing this office, as 
the poifon does no harm unlefs it be taken into the body bya wound. The pers 
fon who fucks the wound ought, however, to wath his mouth frequently with 
falad oil, which will fave him from even the leaft incorveniency. The Bjyli 
in Africa, and the Merfi in Italy, are famed for curing the bites of poifonous 
animals by fucking the wound; and we are told thax the indiané in North ~ 
Amsrica prachige the fame. at this day. “ <i ae ; 

: berally,. 
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berally.' Ifthe patient be fick, he-may take a vomit. This 
courfe will be-fufficient to cure the bite of any of the poifonous 
animals of this: country. 


Lhe Sting of Wafps, Hornets, Bees, &c. | 

The ftings of theie poifonous infects are feldom attended with 
danger, unlefs when a perfon happens to be ftung by a great 
humber of them at the fame time; in which cafe fomething 
fhould be done to abate the inflammation and fwelling. Some, 
for this purpofe, apply honey; others lay pounded -parfley to the 
part. A mixture of vinegar and Venice treacle is likewife re- 
commended ; but ] have always found rubbing the part with 
warm fallad oil fucceed very well. Indeed, when the {tings are 
‘fo numerous as to endanger the patient’s life, which is fome- 
times the cafe, he muft not only have oily poultices applied to 
the part, but muft likewife be bled, and take fome cooling me- 
dicines, as nitre, or cream of tartar, and fhould drink plentifully 
of diluting liquors. Buchan. ; ig 


| Worms. 

Though numberlefs medicines are extolled for killing and 
expelling worms, yet no difeafe, more frequently baffles the phy- 
ficians’ fkill.. In general, the moft proper medicines for their ex~ 
pulfion, are {trong purgatives; and to prevent their breeding, 
{tomachic bitters, with now and then a glafs of good wine. 

The beit purge for an adult is jalap and calomel. Five and 
twenty or thirty grains of the former, with fix or feven of the latter, 
mixed in fyrup, may be taken early in the morning, for a dofe. 
It will be proper that the patient keep, the houfe all day, and 
drink nothing cold. The dofe may be repeated once or twice 
a week, for a fortnight or three weeks. On the interntediate » 
days, the patient may take a drachm of the powder of tin, twice 
or thrice a-day, mixed with fyrup, honey, or treacle, _ Se: 
_ Thofe who do not chufe to take calomel, may make ufe 
the bitter purgatives; as aloes, hiera picra, tincture of fenna, « 
thubarb, &c. | «fy sauce 

Oily medicines are fometimes found beneficial for expelling 
worms., An ounce of falad oil and a table fpoonful of co 
mon falt may be taken in a glafs. of red port wine thrice a-day 
‘or oftener if the ftomach will bear it. But the more co tentsh a 
form of ufing oil is in clylters. Oily clyfters, fweetened with 
fugar or honey, are very efficacious in bringing away the hort 
round worms called afcardes, and likewife'the teres. © > 


~ Thave frequently known thofe big bellies, which a 
‘vile . 4 
. . | 


pee » - 


. 
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are commonly reckoned a fign of worms, quite removed by give 
ang them white foap in their pottage, or other food. ‘Tanly, 
garlic, and rue, are all good again{t worms, and may be ufed - 
various ways. I might have mentioned many other plants, | 


_ both for external and internal ufe, as the cabbage-bark, &c. but 


ball 


~ ‘think the powder of tin, with Ethiops mineral, and the purges 


of rhubarb and calomel, are more to be depended on. 

~ Ball’s purging vermifuge powder is a very powerful medicine. 
It is made of equal parts of rhubarb, fcammony, and calomel, 
with as much double refined {ugar as is equal to the weight of 
all the other ingredients. ‘Thefe muft be well mixed together, 
and reduced to a fine powder. ‘The dofe for a child, is from ten 
grains to twenty, once or twice a week. An adult may take a 
drachm for a dofe.- . 

Parents who would preferve their children from worms-ought 
to allow them plenty of exercife in the open air; to take care 
that their food be wholefome and fufficiently folid; and, as far 
as poflible, to prevent their eating raw herbs, roots, or -green 
traihy fruits. It will not be amifs to allow a child who.is fub- 


ject to worms, a glafs of red wine after meals; as every thing 


that braces and {trengthens the ftomach is good both for prevent- 
ing and expelling thefe vermin. Ball. Buchan, 


| Of Vomiting. 

Vomiting may proceed from various caufes ; as excefs in eat- 
ing and drinking , foulnefs of the ftomach ; the acrimony of the 
aliments ; a tranflation of the morbific matter of ulcers, of the 
gout, the eryfipelas, or other difeafes of the {tomach. It may 
likewife proceed’ from a loofenefs having been too fuddenly 
{topped ; from the {toppage of any cuftomary evacuation, as the 
bleeding piles, the menfes, 8c. from a. weaknefs of the ftomach, 


_the colic, the iliac paflion, a rupture, a fit of the gravel, worms, 


or from any kind of poifon taken into the ftomach. It is an 


ufual fymptom. of injuries done to the brain; as contufions, 


compreffions, &c.. 

Vomiting may be occafioned by unufual motions ; as failing, 
being drawn backwards ina cart or coach, &c. It may like- 
wife be excited by violent paflions, or by the idea of naufeous 
or difagreeable pees efpecially of fuch things as have for- 


merly produced’ vomiting Sometimes it proceeds froma ree 


gurgitation of the bile inte the ftomach ; in this cafe, what the 


patient vomits is generally of a yellow or greenith colour, and 
has a bitter tafte. Perfons who are fubje& to nervous affections 


I 
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are often fuddenly feized with violent fits of vomiting. Laftly, 
» .yomiting-is a common fymptom of pregnancy. In this cafe it 
‘generally comes on about two weeks after the ftoppage of the 
menfes, and continues during the firft three or four months. 

When vomiting proceeds from a foul ftomach or indigeftion, 
it is not to be confidered as a difeafe, but as the cure of a dif- 
eafe. It ought therefore to be promoted by drinking lukewarm 
water, or thin gruel. If this does not put a {top to the vomit- 
ing, a dofe of ipecacuanha may be taken, and worked off with 
weak camomile-tea. 

When the ob{tru€tion of cuftomary evacuations oceafion, vo- 
miting, all means muft be ufed to reftore thefe difcharges ; or, if 
that cannot be effe@ted, their place muft be fupplied by others, 
as bleeding, purging, bathing the extremities in warm water, 
opening iflues, fetons, perpetual blifters, &c. 

When vomiting is the effect of pregnancy, it mfay generally 
be mitigated by bleeding, and keeping the body gently open. 
‘The bleeding however ought to be in fmall quantities at a time, 
and the purgatives fhould be of the mildeft kind, as figs, ftewed 
prunes, manna, or fenna. Pregnant women are moft apt to 
vomit in the morning, immediately after getting out of bed, 
which is owing partly to the change of pofture, but more to the 
emptinefs of the ftomach, It may generally be prevented by 
taking a difh of coffee, tea, or fome light breakfaft.in bed. 

If vomiting proceeds from weaknels of the ftomach, bitters 

will be of fervice. Peruvian bark infufed in wine or brandy, 
with as much rhubarb as will keep the body gently open, is an 
excellent medicine in this cafe. Habitual! vomitings are fome- 
times alleviated by making oylters a principal part of diet. 
. A vomiting which proceeds from acidities in the ftomach, is 
relieved by alkaline purges. The beft medicine of this kind is 
the magnefia alba, a tea-{poonful of which may be taken in a. 
dith of tea or a little milk, three or four times a,day, or oftener 
if neceflary, to keep the body open. 

When vomiting proceeds from violent paflions, or affeCtions 
of the mind, all evacuants mutt be carefully avoided, efpecially 
vomits. ‘Thefe are exceedingly dangerous. The patient in 
this cafe ought to be kept perfectly ealy and quiet, to have the 
mind foothed, and to take fome gentle cordial, as negus, Or a’ 
little brandy and water, to which a few drops of laudanum may 
accafionally be added. . . ; 


ue, . , Suppreffian 
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Supprefiion of Urine. 


: Suppreffion of urine may proceed from various caufes; as an 
inflammation of the kidniés, or bladder; {mall {tones ot gravel 
lodging in the urinary paffages; hard feces lying in the réctum ; 
‘pregnancy ; a fpafm or contraétion of the neck of the bladder ; 
clotted blood in the bladder itfelf; a fwelling of the hemorrhoidal 
veins, &c. 

In thefe cafes a bougie may be ufed by any cautious hand, and 
will often fucceed. 

In all obftructions of urine, the body ought to be kept open. 
This is not however to be attempted by {trong purgatives, but 
by emollient clyfters, or gentle infufions of fenna and manna. 
Clyiters in this cafe not ary open the body, but anfwer the pur- 
pofe of an internal fomentation, and greatly affift in removing 
the {pafms of the bladder and parts adjacent. | 

The foed muft be light, and taken in fmall quantities. The 
drink may be weak broth, or decoctions and infufions of muci- 
laginous vegetables, as marfh-mallow roots, lime-tree buds, &c. 
A tea-fpoonful of ‘the fweet fpirits of nitre, or a drachm of Caf- 
tile foap, may be frequently put into the patient’s drink ; and, 
if there be no inflammation, he may drink fmall gin-punch. 

Perfons fubje& to a fuppreffion of urine ought to live very 
_ temperate. ‘Their diet fhould be light, and their liquor diluting. 
They fhould avoid all acids and auftere wines, fhould take fuf- 
ficient exercife, lie hard, and avoid ftudy and fedentary occupa- 
tions. 

Bleeding at the Nofe. | 

Bleeding at the nofe is commonly preceded by fome degree of 
quicknefs of the pulfe,! flufhing in the face, pulfation of the 
temporal arteries, heavinefs in the head, dimnefs of the fight, 
heat and itching of the noftrils, &c. , 

To perfons who abound with blood, this difcharge is very fa-. 
lutary. . It often cures a vertigo, the head-ach, a phrenzy, and 
even an epilepfy. In fevers, where there is a great determina- 
tion of blood towards the head, it is of the utmoft fervice. . It 
is likewife beneficial in inflammations of the liver and fpleen, and 
often in the gout and rheumatifm. In all difeafes where bleed- 
ing is neceflary, a {fpontaneous difcharge of blood from the nofe 
is of much more fervice than the fame quantity let with a lancet. 
In a difcharge of blood from the nofe, the great point is to 


_. determine whether it ought to be {topped or not. It is a com- 


mon practice to flop the bleeding, without confidering whether 
Dd2 it 
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it be a difeafe, or the cure of a difeafe. ‘This conduc proceeds: 
from fear; but it has often bad, and fometimes fatal confe- 
quences. 

When a difcharge of blood from the nofe happens in an in- 
flammatory difeafe, there is always reafon to believe that it may 
prove falutary ; and therefore it fhould be fuffered to go on, at 
leaft as long as the patient is not weakened by it. - 

When it happens to perfons in perfeét health, who are full of 
blood, it ought not to be fuddenly ftopped. In this cafe, when- 
ever bleeding at the nofe relieves any bad fymptom, and does not 


proceed fo far as to endanger the patient's life, it ought not to 


be ftopped. But when it returns frequently, or continues till the 
pulfe becomes low, the extremities begin to grow cold, the lips 
pale, or the patient complains of being fick or faint, it muft im- 
mediately be ftopped. 


For this purpofe, the patient fhould be fet nearly upright,. 


with his head reclining a little, and his legs: immerfed in water, » 
about the warmth of new milk. His hands ought likewife to- 


be put in lukewarm water, and his garters may be tied a little 
tighter than ufual. : 
_ “Internal medicines can hardly be of ufe here, as they have fel- 
dom time to operate.. It may not, however, be amifs to give 
the patient half an ounce of Glauber’s falt, and the fame quan- 
tity of manna, diffolved in four or five ounces of barley-water.. 
This may be taken at a draught, and. repeated, if it does not ope- 
rate, in a few hours. . ‘ 
If the genitals be immerfed for fome time in cold’water, it 
will generally ftop a bleeding at the nofe. This generally fuc- 
ceeds. ) 


After the bleeding is’ ftopped, the patient ought to be kept 


as eafy-and quiet as poflible. He fhould not pick his nofe, nor 
take away the tents or clotted blood, till they fall off. of their 


own accord, and fhould not lie with his head low. Buchan:. 


Chambers. 
Head-Ach.. 
Sometimes the pain is internal, fometimes external ; fome- 
times it is an original difeafe, and at other times only fympto- 


matic. When the head-ach proceeds from a hot-bilious habit, . 
the pain is very acute and throbbing, with a confidérable heat of: 


the part affected. When from a cold phlegmatic habit, the pa- 


tient complains of a dull heavy pain, and has a fenfe of cold-. 


nefs in the part. This kind of head-ach is fometimes attended: 


with a degree of ftupidity or folly. 
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In perfons of a .full habit, who abound with blood, or other 
humours, the head-ach often proceeds from the fuppreffion of 


‘cuftomary evacuations; as bleeding at the nofe, fweating of the 


feet, &c. Alfo coldnefs of the extremities, or hanging down 
the head for a long time. Whatever prevents the return of the 


~ ‘blood from the head, will likewife occafion a head-ach ; as look- 


ing long obliquely at any object, or wearing any thing tight 


_. about the neck, 


Sometimes the head-ach proceeds fromthe repulfion or re-— 
troceflion of the gout, the eryfipelas, the fmall-pox, meatfles, 
itch, or other eruptive difeafes. Inanition, or emptinefs, will 
alfo occafion head-achs. Nurfes who give fuck too long, or 
who do not take a fufficient quantity of felid food. - 

There is likewife a moft violent, fixed, conftant, and almoft 
intolerable head-ach, which occafions great debility both of body 
and mind, prevents fleep, deftroys the appetite, caufes a vertigo, 


-dimnefs of fight, a noife in the ears, convulfions, epileptic fits, 


and fometimes vomiting, coftivenefs, coldnefs of the extremi- 
ties, &c. 3 

When a head-ach attends an acute. fever, with pale urine, it 
is an unfavourable fymptom. In exceflive head-achs, coldnefs 
of the extremities is a bad fign. 


When the difeafe continues long, and is very violent, it often 
terminates in blindnefs, an apoplexy, deafnefs, a vertigo, the 


* palfy, epilepfy, &c. 


In this difeafe the cool regimen in general is to be obferved. 
The diet ought to confift of fuch emollient fubftances as will 
correct the acrimony of the humours, and keep the body open; 
as apples boiled in milk, fpinach, turnips, and fuch like. “The 
drink ought to be diluting; fuch as barley-water. The patient 
ought as much as poffible to keep in an ere@t pofture, and not to — 


_ die with his head too low. 


‘When the head-ach is owing to excefs of blood, or an hot 
bilious conftitution, bleeding is neceffary. ‘The patient may be’ 
bled in the jugular vein, and the operation repeated if there be - 
occafion. ‘Cupping alfo, or the application of leeches to the 
temples, and behind the ears, will be of fervice. Afterwards 
a bliftering-plafter may be applied to the neck, behind the ears, 
or to any part of the head that is moft affeGted. In fome cafes 
it will be proper to blifter the whole head. In perfons of a 
grofs habit, iflues or perpetual blifters will be of fervice, The 
body ought likewife to be kept open by gentle laxatives. Bie: 

When the head-ach is occafioned by the ftoppage of a running 


{ ‘ Dd-3 : at 
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at the nofe, the patient fhoyld frequently fmell to a bottle of vo- 
latile falts ; he may likewife take fnuff, or any thing that will 
irritate the nofe, fo as to promote a difcharge from it; as the 
herb maftich, ground.ivy, &c. | 

A hemicrania, efpecially a periodical one, is generally owing 
to a foulnefs of the ftomach, for which gentle vomits muft be 
adminiftered, as alfo purges of rhubarb. ; 

When the patient cannot bear the lofs of blood, his feet ought 
frequently to be bathed in lukewarm water, and well rubbed 
with a coarfe cloth. Cataplafms with muftard or horfe-radifh 
ought likewife to be applied to them. This courfe is peculiarly 
neceflary when the pain proceeds from a gouty humour affecting 
the head. ‘ 

When the head-ach is occafioned by great heat, hard labour, 
or violent exercife of any kind, it may be allayed by cooling me- 
dicines, as the faline draughts with nitre, and the like. 

A little of Ward’s eflence, dropped into the palm of the hand, 
and applied to the forehead, will fometimes remove a violent 
head-ach ; and fo will zther, when applied in the fame manner. 

The Ear-Ach. , 

This diforder is fometimes fo violent, as to occafion great 
reftleffnefs, anxiety, and even delirium. 

It often proceeds from a fudden fuppreffion of perfpiration, 
or from the head being expofed to cold when covered with 
fyveat. It may alfo be occafioned by worms, or other infects 
getting into the ear, or being bred there, or from any hard 
body iticking in the ear. 


When the ear-ach proceeds from infe&ts, or any hard body 


. fticking in the ear, every method mutt be taken to remove them 
as foon as poffible. “The membranes may be relaxed by drop-~ 
ping into the ear oil of fweet almonds, or olive oil. Afterwards 
the patient fhould be made to fneeze, by taking {nuff, or fome 
firong fternutatory. If this fhould not force out the body, it 


mutt be extracted by art. Infects fometimes come out upon — 


pouring in oil, which is a thing they cannot bear. 
When the pain of the ear receatl from inflammation, it may 
be fomented. An exceeding good method of fomenting the ear 
is to apply it clofe to the mouth of a iv filled with warm wa- 
ter, or a {trong decoction of camomile-flowers. __ 

The patient’s feet fhould be frequently bathed in lukewarm 
water,"and he ought to take fmall dofes of nitre and rhubarb, 
viz. a feruple of the former, and ten grains of the latter, three 
times a-day. His drink may be whey, or decoéction of ant 

; | an 


. 
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and liquorice with figs or raifins. The parts behind the ear. 


ought frequently to be rubbed with camphorated oil, or a little 
of the volatile liniment. | 


Pains in the Stomach. 


._. This may proceed from various caufes ; as indigeftion; wind 5 
the‘acrimony of the bile ; fharp, acrid, or poifonous fubftances 
taken into the ftomach, &c. It may ,likewife be occafioned by 
worms; the ftoppage of cuftomary evacuations; a tranflation 
of goujfy matter to the ftomach, the bowels, &c. 

W<dmen in the decline of life are very liable to pains of the 
ftomath and bowels, efpecially fuch as are affli€ted with hyfteric 


complaints. It is likewife very common to hypochondriac men . 


of a fedentary and luxurious life. In fuch perfons it often proves 
fo extremely obftinate as to baffle all the powers of medicine, 
When the pain of the ffomach is moft violent after eating, 


there is reafon to fufpect that it proceeds from fome fault either, 


in the digeftion or the food. In this cafe the patient ought to 
change his diet tili he finds what kind of food agrees beft with 
his ftomach, and fhould continue chiefly to ufe it. Ifa change 
of diet does not remove the complaint, the patient may take a 


~= 


gentle vomit, and afterwards a dofe or two of rhubarb. He | 


ought likewife to take an infufion of camomile flowers, or fome 
other {tomachic bitter, either in wine or water. I have often, 
known exercife remove this complaint, efpecially failing, or a 
long journey on horfeback, or in a carriage. 7 

When a pain of the ftomach proceeds from flatulency, the 
patient is conttantly belching up wind, and feels an uneafy dif- 
tention of the ftomach after meals. This is a moft deplorable 
difeafe, and is feldom thoroughly cured. In general, the pa 
tient ought to avoid all windy dict, and every thing that fours 
on the {fomach, as greens, roots, &c. | 

If a pain of the ftomach proceed from the ftoppage of cuf- 
tomary evacuations, bleeding will, be neceflary, efpecially in 
fanguine and very full habits. It will likewife be of ufe to keep 
the body gently open by mild purgatives, as rhubarb or fenna, 
&c. When this difeafe affects women, in the decline of life, 
after the ftoppage of the menfes, making an iffue in the leg or 
arm will be of peculiar feryice, | 


The Heartburn. 


What is commonly called the heart-burn, is not a difeafe of 


that organ, but an uneafy fenfation of heat or acrimony about 
Ba! D 
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the pit of the ftomach, which is fometimes attended. with anx=" 
iety, naufea, and vomiting. 

Perjons who are liable to this complaint ought to avoid ftale: 


liquors, acids, windy or greafy aliments, and fhould. never ufe — 


violent exercife foon after a plent.ful meal. 1 know many per- 
fons who never fail to have the heart-burn if they ride foom af- 
ter dinner, provided they have drank-ale, wine, or any fermented’ 
liquor; but are never troubled with it when they have drank rum: 
or brandy and water without any fugar or acid. ‘ 

When the heart-burn proceeds from debility of the ftomach,. 
or indigeftion, the patient ought to take a dofe or two of rhu- 
barb; afterwards he may ufe infufions of the Peruvian bark, or: 
any other of the ftomachic bitters, in wine or brandy. Exereife 
in the open air will likewife be of ufe, and every thing that pro- 
motes digeition. | (268 

~ When bilicus humours occafion the heart-burn, a tea-fpoonful 
of the fweet fpirit of nitre in a glafs of water, or a cup of tea,’ 
will generally g.ve eafe. If it proceeds from the ufe of greafy 
aliments, a dram of brandy or rum may be taken. “ . 

If acidity or fournefs of the {tomach occafions the heart~ urn, 
abforbents are the proper medicines’. In‘ this cafe an ounce of 
powdered chalk, half an ounce of fine fugar, anda quarter of an 
ounce of gum-arabic, may be mixed in an Engiifh quart of wa~_ 
ter, and a tea-cup/ul of it taken as often as is neccflary. Such 
as do not chufe chalk may take a tea-fpoonful of prepared oyfter= 
fhells, or of the powder called crabs-eyes, in a glafs of cinna- 
mon or peppermint-water. But the fafeft and beft abforbent is. 
magnefia alba. "This not only acts as an abforbent, but hkewife 
as a purgative;. whereas chalk, and other abforbents of that 
kind, are apt to lie in the inteftines, and cccafion ob{tructions. 
This powder is not difagreeable, and may be taken in a cup of 
tea, or a glafs of mint-water. A large tea-{poonful is the ufuak 
dofe; but it may be taken in a much greater quantity when 
there is occafion. Thefe things are now generally made up into 
lozenges for the conveniency of being carried in the pocket, and 
taken at pleafure. ys 

If wind be the canfe of this complaint, the moft'proper me- 
dicines are thofe called carminatives; as annifeeds, juniper-ber- 
ries, ginger, canella alba, cardamom feeds, &c. © Thefe may 
either be chewed, or infufed in wine, brandy, or other {pirits. 
One of the fafeft medicines of this kind is the tin¢éture made by 
anfufing an ounce of rhubarb, and a quarter of an ounce of the 
_ileffer cardamom feeds, in an Englifh pint of brandy. After this 
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has digefted for two or three days, it ought to be ftrained, and: 
four ounces of white fugar candy added to it. It mutt {tand to 
digeft a.fecond time, till the fugar be diffolved. A table-{poon-. 
ful of it may be taken occafionally for a dofe. 

The heart-burn has often been cured, particularly in pregnant 
women, by chewing green tea. | 


oa The Hiccup. . 

‘This may proceed from excefs in eating or drinking ; from 
a hurt of the {tomach ; poifons; inflammations or f{chirrous tu- 
mours of the ftomach, inteftines, bladder, midriff, or the reft of 
the vifcera. In gangrenes, acute and malignant fevers, a hiccup. 
is often the forerunner of death. 
Wien the hiccup proceeds from the ufe of aliment that is fla- 
tulent, or hard of digeftion, a draught of generous wine, or a 
drachm of any fpirituous liquor, will generally remove it. If 
poifon be the caufe, plenty of milk and oil mult be drank, as 
has been formerly recommended. When it proceeds from an in- 
flammation of the ftomach, &c. it is very dangerous. In this 
cafe the cooling regimen ought to be {tri@ly obferved. The 
patient muft be bled, and take frequently a few drop of the 
{weet fpirits of nitre in a cup of wine whey. His ftomach 
fhould likewife be fomented with cloths dipped in warm water, 
or have bladders filled with warm milk and water applied to it. - 
When the hiccup proceeds from a gangrene or mortification, 
the Péruvian bark, with other antifeptics, are the only medi- 
cines which have a chance to fucceed. When it is a primary 
difeafe, and proceeds from a foul ftomach, loaded either with a 
pituitous or a bilioug humour, a gentle vomit and purge, if the 
patient be able to bear them, will be of fervice. | 
~ When the hiccup. proves very obftinate, recourfe muft be had 
to the molt powerful aromatic and antifpafmodic medicines. 
The principal of thefe is mufk; fifteen or twenty grains of 
which may be made into’a bolus, and repeated occafionally. 
Opiates are likewife of fervice ; but they muft be ufed with cau- 
tion. A bit of fugar dipped in compound fpirits of lavender, or 
the volatile aromatic tincture, may be taken frequently. Ex- 


_ ternal applications are fometimes alfo beneficial ; as the ftomach 


lafter, or acataplafm of the Venice treacle of the Edinburgh. 


“ér London difpenfatory, applied to the. region of the ftomach. 


‘Diflocation, vulgarly called a Breaking of the Neck. 
This may happen by falls, or violent blows. In this cafe, if: 
the patient receives no afliftance, he foon. dies, which makes 


people. 
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people imagine the neck was broken: it is, however, for the 
moft part only partially diflocated, and may be reduced by al- 
moft any perfon of refolution. A complete diflocation of the 
neck is inftantaneous death. 

- When the neck is diilocated, the patient is deprived of all 
fenfe and motion, his countenance is bloated, and his chin lies 
upon his breatt. 

. To reduce this diflocation, the patient fhould immediately be 
laid upon his back on the ground, and.the operator mutt place 
himfelf behind him fo as to be able to lay hold of his head with 
both hands, while he makes a refiftance by placing his knees 
again{t the patient’s fhoulders, In this pofture' he muft pull the 
head with force, gently twifting it at the fame time, if the face 


be turned to one fide, till he perceives that the joint is replaced, - 


which may be known from. the noife which the bones generally 
make when going in, the patient’s beginning to breathe, and the 
head continuing in its natural pofture. 


This is one of thofe operations which it is more eafy to perform. 
than deferibe... It has been happily performed even by women, 


and often by men of no medical education. After the neck is 

reduced, the patient ought to be bled, and fhould be fuffered to 

re{t for fome days, till the parts recover their proper tone, ~ 
Rickets. , 

This difeafe generally attacks children between the age of nine 
months and two years. It prevails moft in towns where the ins 
habitants follow fedentary employments, neglecting either to take 
proper exercife themfelves, or to give it to their children. | 

One caufe of the rickets is difeafed parents. Mothers of a 
weak relaxed habit, who neglect exercife, and live upon weak 
watery diet. Accordingly we find, that the children of fuch wo- 
men generally die of the rickets, the fcrophula, confumptions, 
or fuch like difeafes. Children begotten by men in the decline 
of life, who are fubje& to the gout, the gravel, or other chronic 
difeafes, are likewife very liable to the rickets. 

Any diforder that weakens the conftitution, as the fmall-pox, 

meafles, teething, &c. difpofes them to this difeafe. It may 
likewile be occalioned by improper diet, as food that is either too 
weak and watery. 
Bad nurfing is the chief caufe of this difeafe. But children 
fuffer oftner by want of care in nurfes than want of food. A\l- 
Jowing an infant to lie or fit too much, or not keeping it tho- 
goughly clean in its clothes, has the moft pernicious effects, 

‘The want of free air is likewife very huytful to children in this 
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refpect. A healthy child fhould always be in motion, unlefs 
when afleep; if it be fuffered to lie, or fit, inftead of being tofled 
and dandled about, it will not thrive. 

At the beginning of this difeafe the child’s flefh grows foft and 
flabby ; its» itrength is diminifhed ; it lofes its wonted cheerful- 
nefs, looks more grave and compofed than is natural for its age, 
and does not chufe to be moved. “The head and belly become 
too large in proportion to the other parts; the face appears full, 
and the complexion florid, Afterwards the bones begin to be af- 
fected, efpecially in the more foft and fpongy parts. Hence the 
writs and ancles become thicker than ufual ; the {pine or back- 
bone puts on an unnatural fhape; the brealt is likewife often de- 
formed. A 

As this difeafe is always attended with evident figns of weak- 
nefs and relaxation, our chief aim in the cure muit be to brace 
and {trengthen the folids, and to promote digeftion and the due 
preparation of the fluids. “Phefe important ends will be beft an- 
{wered by wholefome nourifhing diet, fuited to the age and 
ftrength of the patient, open dry air, and fufficient exercife. 
The limbs fhould be rubbed frequently with a warm hand, and 
the child kept as cheerful as poffible. 

The diet ought to be dry and nourifhing, as good bread, roafted 
flefh, &c. Bifcuits is generally reckoned the beft bread, and pi- 
geons, pullets, veal, rabbits, or mutton roafted or minced, are 
the moft proper flefh. If the child be too young for flefh meats, 
he may have rice, millet, or pearl-barley boiled with raifins, to 
which may be added a little wine and fpice. His drink may be 
good claret, mixed with an equal quantity of water. Thofe, 
who cannot afford claret, may give the child now and then a 
wine-glafs of mild ale, or good porter. : 

Medicines are here of little avail. The difeafe may often be 
cured by the nurfe, but feldom by the phyfician. In children of 
a grofs habit, gentle vomits and repeated purges of rhubarb may 
fometjmes be of ufe, but they will feldom carry off the difeafe ; 
ufe the cold bath, efpecially in the warm feafon. It muft how- 
ever be done with prudence, as fome ricketty children cannot 
bear it. The beft time for ufing the cold bath is in the morn- 
Ang, and the child fhould be well rubbed with a.dry cloth imme- 
diately after he comes out of it. If the child fhould be weak- 
_ ened by the cold bath, it mutt be difcontinued. 

Sometimes ifflues have been found beneficial in this difeafe, 
They are peculiarly neceflary for children who abound with grofs 
eee ae | . - humouys, ‘ 
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humours. An infufion of the Peruvian bark in wine or ale 
would be of great fervice. 
Melancholy. 

- Melancholy is that ftate of atiedstioh or weaknefs of tind 
which renders people incapable of enjoying the pleafures, or per- 
forming the duties of life. It is a degree of infanity, and often _ 
terminates in abfolute madnefs. 

It may proceed from an hereditary difpofition ; intenfe think- 
Ing ; violent paffions or affections of the mind, as love, fear, - 
joy, grief, and fuch like; alfo from poifons, a fedentary life, 
folitude, the fuppreffion of cuftomary evacuations, acute fevers, 
or other difeafes. . Violent anger will change melancholy into 
madnefs ; and exceflive cold, efpecially of the lower extremities, 
will force the blood into the brain, and produce all the fymp- 
toms of madnefs. “To all which we may add gloomy or mifta- 
ken notions of religion. 3 . 

When perfons begin to be melancholy, they are’ timorous, 
watchful, fond of folitude, fretful, fickle, captious and inquifi- 
tive, folicivous about trifles ; fornethines niggardly, and at other 
times prodigal. The body is generally bound ; the urine thin, 
and in fmall quantity; the ftomach and bowels inflated with 
wind, the complexion pale, the pulfe flow and weak. The 
Fin ions of the mind are alfo greatly perverted, in fo much that 
the patient often imagines himfelf dead, or changed into fome 
other animal. Some have imagined their bodies were made of 
glafs, or other brittle fubftances, and were afraid to: move, left 
they {hould be broken to pieces. ‘The unhappy patient, in this 
cafe, unlefs carefully watched, is apt to put an endto his siti 
miferable life. 

When the difeafe is owing to an obftruCtion of duftpaaary 
evacuations, or any bodily diforder, it is eafier cured than when 
it proceeds from affections of the mind, or an hereditary taints 
A difcharge of blood from the nofe, loofenefs, fcabby eruptions, 
the bleeding piles, or the menfes, fometimes carry of this dif 
eafe. 

‘The diet fhould confift chiefly of vegetables of a esting and 

_ ‘opening quality. Animal food, efpecially falted or fmoke-dried 
fiih or fleth, ought to be avoided. 

The moft proper drink is water, whey, or me beer. Tes 
and coffee are improper. If honey agrees with the patient, it 
anay be eaten freely, or his drink may Be fweetened with it. In- 

fufions of balm-leaves, penny-royal, the roots of wild valerian, 
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oy the flowers of the lime-tree, may be drank freely, either by - 


themfelves, or fweetened with honey, as the patient {hall chufe. 
_ The patient ought to take as much exercife in the open air 
as he can bear. This promotes the perfpiration, and all the 
other fecretions. Every kind of madnefs is attended with a di- 
minifhed perfpiration ; all means ought therefore to be ufed to 
promote that neceffary and falutary difcharge. “Were he forced 
to ride or walk a certain number of miles every day, it would 
tend greatly to alleviate his diforder. | 

In‘ the cure of this difeafe particular attention muft-be paid to 
the mind. When the patient is in a low ftate, his mind ought 
to be foothed and diverted with a variety of amufements, as en- 
tertaining f{tories, paftimes, mufic, &c. 

When the patient is high, evacuations are neceffary. In this 
cafe he mutt be bled, and have his body kept open by purging 
medicines, as manna, rhubarb, cream of tartar, or the foluble 
tartar. I have feen the laft have very happy effects. It may be 
taken in the dofe of half an ounce, diflolved in water-gruel, 
every day, for fundry weeks, or even for months, if neceflary. 
More or lefs may be given according as it operates. Vomits 
have likewife a good effect; but they muft be pretty ftrong, 
otherwife they will not operate. 3 

Whatever increafes the evacuation of urine or promotes per- 
fpiration, has a tendency to remove this difeafe. Both thefe fe- 
cretions may be promoted by the ufe of nitre and vinegar. 


Wounds. | 

No part of medicine has been more miftaken than the treat- 
ment or cure of wounds. Mankind in general believe that cer- 
tain herbs, ointments, and plafters are poffefled of wonderful 
healing powers, and imagine that no wound can be cured with- 
out the application of them. It is however a fact, that no ex- 
ternal application whatever contributes towards the cure of @ 


wound, any other way than by keeping the parts foft, clean, - 


and defending them from the external airy which may be as ef- 
fe€tually done by dry lint, as by the moft pompous applications, 
while it is exempt from many of the bad confequences attending 
them. 

The fame obfervation holds with refpe& to internal applica- 
tions. Thefe only promote the cure of wounds as far as they 
tend to prevent a fever, or to remove any caufe that might ob- 


ftru& or impede the operations of Nature. It is Natyre alone 


that cures wounds. 
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I fhall, however, confine myfelf to external wounds, recom 
mending a {kilful furgeon for the cure of internal ones. 

The firft thing to be done when a perfon has received 2 
wound, is to examine whether any foreign body be lodged in it, 
as wood, ftone, iron, Jead, glafs, dirt, bits of cloth, or the like. 
Thefe, if poflible, ought to be extraéted, and the wound cleaned, 
before any dreflings be applied. When that cannot be affeCted 
with fafety, on account of the patient’s weaknefs, or lofs of 


blood, they muft be fuffered to remain in the wound, and after- 


wards extracted when he is more able to bear it. . 

If the wound be in any of the limbs, and a copious bleeding, 
- follows, it may be ftopped by a bandage round the limb a little 
above the wound, . | 

In flight wounds, which do not penetrate much deeper than the 
fkin, the beft application is a bit of the common black {ticking 
platter. ‘This keeps the fides of the wound together, and pre- 
vents the air from hurting it, which is all that is neceflary. 
When a wound penetrates deep, it is not fafe to keep its lips 
quite clofe: this keeps in the matter, and is apt to make the 
wound fefter. In this cafe the beft way is to fill the wound 
with foft lint. It muft not be ftuffed in too hard, as it will do 


hurt. ‘The lint may be covered with a cloth dipped in oil, and — 


kept on by a proper bandage. 

The firft dreffing ought to continue on for at leaft two days ; 
after which it may be removed, and frefh lint applied as before. 

When a wound is greately inflamed, the moft proper appli- 
cation is a poultice of bread and milk, foftened with a little 
{weet oil or frefh butter. This muft be applied inftead of a 
’ plafter, and fhould be changed twice a-day. 

_ If the wound be large, and there is reafon to fear an inflam- 
mation, the patient fhould be kept on a very low diet. He 
mutt abftain from fleth, {trong liquors, and every thing that is of 
a heating nature. 

For broken fhins, when the {kin only is fcraped off, a piece 
of brown paper moiftened with brandy is generally fufficient. 
moiften the paper every day, but do not take it off till the part is 
quite healed. ‘T’aking off the paper admits the air to it and re- 
tards the cure. . 

Bruifes. 

Thefe are generally productive of worfe confequences than 
wounds. ‘The danger does not appear immediately, by which 
means it often happens that they are neglected. 3 
Qa 
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In-flight bruifes it will be fufficient to bathe the part with 
warm vinegar, to which a little brandy or rum may occafionally 
be added, and to keep cloths wet with this mixture conftantly 
applied to it. ‘This is more proper than rubbing it with brandy, 
fpirits of wine, or other ardent {pirits, which are commonly ufed 
in fuch cafes. : 

In fome parts of the country the peafants apply to a recent 
bruife a cataplafm of frefh cow-dung. I have often feen this 
cataplafm applied to violent contufions occafioned by blows, 
falls, bruifes, and fuch like, and never knew it fail to havea 
good effect. ) 

When a bruife is very violent, the patient ought immediately 
to be bled, and put upon a proper regimen. His food fhould 
be light and cool, and his drink weak, and of an opening na- 
ture; as whey fweetened with honey, decoctions of tamarinds, 
barley, cream-tartar-whey, and fuch like. The bruifed part 
mutt be bathed with vinegar and water, as directed above ; and 
a poultice made by boiling crumb of bread, elder-flowers, and 
camomile-flowers, in equal quantities of vinegar and water, ap- 
plied fo it. This poultice is peculiarly proper when a wound 
is joined to the bruife, It may be renewed two or three times 
a-day. . 


GENERAL INSTRUCTIONS, WHICH WILI, 
IF FOLLOWED, INFALLIBLY PROLONG 
LIFE. : 


An attention to diet is not only neceffary to the prefervation 
of health, but is likewife of importance in the cure of difeafes. 
Every intention in the cure of many difeafes, may be anfwered 
by diet alone. Its effects, indeed, are not always fo quick as 
-thofe of medicine ;. but they are generally more lafting. Befides, 
it is neither fo difagreeable to the patient, nor. fo dangerous as | 
medicine, and is always more eafily obtained. | 

Though moderation ‘i the chief rule with regard to the quan- 
_ tity, yet the quality of food merits a further confideration, Ani- 
mal, as well as vegetable food, may be rendered unwholefome by 
being kept too long. All animal fubftances have a natural ten- 
- dency to putrefaction ; and, when that has proceeded too far, 
they not only become offenfive to the fenfes, but hurtful to 
health, 

Animals which feed grofsly, as tame ducks, hogs, &c. are 


. neither fo eafily digefted, nor afford fuch wholefome nourith- 


ment as others, No animal can be wholefome that does not 
_ take fufficient exercife. Moft of our ftalled cattle are crammed 
: with 
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with grofs food, but not allowed exercife nor free air ; by which 
means they indeed grow fat, but their humours, not.being pro- 
perly prepared or aflimilated, remain crude, and occafion indi- 
geftions, grofs humours, and oppreffion of the fpirits, in thofe 
who feed upon them. | 

Anitals are often rendered unwholefome by being over-heated. 
Exceffive heat caufes a fever, exalts the animal falts, and mixes 
‘the blood fo intimately with the flefh, that it cannot’be feparated. 
For this reafon, butchers fhould be feverelv punifhed who over- 
‘drive their cattle. No perfon would chufe to eat the flefh of an 
animal who had died in a high fever; yet that. is the cafe with all 
over-drove cattle; and the fever is often raifed even to the degree 
‘of madnefs. . 

But this is not the only way by which butchers render meat 
unwholefome. ‘The abominable cuftom of filling the cellular 
membrane of animals with air, in order to make them appear: 
fat, is every day practifed. This not only fpoils the meat; and 
‘renders it unfit for keeping, but. is fuch a dirty trick, that the 
very idea of it is fufficient to difguft a perfon of any delicacy at 
every thing which comes from the fhambles. Who can bear the 
‘thought of eating meat which has been blown up wth air from 
the lungs of a dirty fellow, perhaps labouring under the very 
wortt of difeafes. | 
_ No people in the world eat fuch quantities of animal food 
as the Englifh, which is one reafon why they are fo generally 
tainted with the fcurvy, and its numerous train of corifequences ; 


dow fpirits, hypochondriacifm; &c. Animal food was furely de- 


figned for man, and, with a proper mixture of vegetables, it will 
4e found the moft wholefome , but to. gorge beef, mutton, pork, 
filh, and fowl, twice or thrice a day, is certainly too much, 
All who. value health ought to be contented with eating one 
- meal of flefh in the twenty-four hours, and this ought to confift 
of one kind only. . 

-*'Our aliment ought neither to be too moift nor too dry. Moitt 
aliments relax the folids, and render the body feeble. .Thus we 
fee females, who live much on tea, and other watery diet, gene- 
rally become weak, and: unable to digeft folid food. Hence 
proceed hyfterics, and ali their dreadful confequences. On the 
“other hand. food that is too dry, renders the folids in a manner 
rigid, and the humours vifcid, which difpofes the body to in- 
flammatory fevers, fcurvies, and the like. i 


- Much has been faid on the ill effects of tea in diet. They 


are, no doubt, numerous ; but they proceed rather. from the im- 


prudent, 
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prudent ufe of it, than from any bad qualities in the tea itfelf. 
‘Tea is now the univerfal breakfaft in this part of the world ; 
but the morning is furely the moift improper time of the day for 
drinking it. Moft delicate perfons, who, by the bye, are the’ 
greateft tea-drinkers, cannot eat any thing in the morning. If 
fuch perfons, after fafting ten or twelve hours, drink four or 
five cups of tea, without eating almoft any bread, it muft hurt 
them... Good tea, taken in moderate quantity, not too ftrong, 
nor too hot, nor drank upon an empty {tomach, will feldom do 
harm ; but if it be bad, which is often the cafe, or fubftituted in 
. the room of folid food, it muft have many ill effects. 

The liquid part of our aliment likewife claims our attention. 
Water is not only the bafis of moft liquors, but alfo compofes a 
great part of our folid food. Good water mutt therefore be of 
the greateft importance in diet. “The beft water is that which is 
moft pure, and free from any mixture of foreign bodies. 

‘The common methods of rendering water pure by filtration, 
or foft by expofing it to the fun and air, &c. are fo generally 
known, that it is unneceflary to expend time in explaining them. 
I fhall only, in general, advife all to avoid waters which {tag 
nate long in {mall ponds, or the like, as fuch waters often be- 
come putrid by the corruption of animal and vegetable bodies 
with which they abound. Even cattle frequently fuffer by drink= 
ing, in dry feafons, water which has ftood long in fmall refer- 
voirs, without being fupplied by fprings, or frefhened with 
fhowers. All wells ought to be kept clean, and to have a free ‘ 
communication with the air. Z : 

As fermented liquors, notwithftanding they have been ex- 
claimed again{t by many writers, {till continue to be the com-— 
mon drink of almoft every perfon who can afford them, I {hall 
rather endeavour to aflift people in the choice of thefe liquors, 
than pretend to condemn what cuftom has fo firmly eftablithed. 


. It is not the moderate ufe of found fermented liquors which 


hurts mankind: it is excefs, or ufing fuch as are ill prepared, 
or vitiated. hrsinge 

All families who can, ought to prepare their own liquors. 
Sifice preparing and vending of liqtiors became one of the moft 
general “branches of bufinefs, every method has been tried to 
adulterate them, ‘The great object, both to the makers and 
venders of liquors, is to render it intoxicating. But it is well 
known that this may be done by other ingredients than thofe 
which ought to be ufed for making it ftrong. It would be im- 
prudent even to name thole one which are daily made ufe of 
a & , to 
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to render liquors heady. Suffice it to fay, that the practice is 
very common, and that all the ingredients ufed for this purpofe 
are of a narcotic or ftupefactive nature. But as all opiates are 
of a poifonous quality, it is eafy to fec what muft be the confe- 
quences of their general ufe. “Though they do not kill fuddenly, 
yet they hurt the nerves, relax and weaken the ftomach, and {poil. 
the digeftion. 

I would recommend it to families, not only to prepare their 
own liquors, but likewife their bread. Bread is fo neceffary a 
part of diet, that too much care cannot be beftowed in order to 
have it found and wholefome. For the purpofe, it is not only 
neceflary that it be made of good grain, but likewife properly 

repared, and kept free from all unwholefome ingredients. 
his, however, we have reafon to believe, is not always the 
cafe with bread prepared by thofe who make a trade of vending 
it. Their object is rather to pleafe the eye, than confult the 
health. , ! 

Perfons whofe folids are weak and relaxed, ought to avoid all 
vifcid food, or fuch things as are hard of digeftion. Their diet, 
however, ought to be nourifhing; and they fhould take plenty 
of exercife in the open air. 

Such as abound with blood, fhould be fparing in the ufe of 
every thing that is highly nourifhing, as fat meat, rich wines, 
ftrong ale, and the like. Their food fhould confift moftly of 
bread and other vegetable fubftantives; and their drink ought to 
be water, whey, or {mall beer. | 

Fat people fhould not eat freely of oily, nourifhing diet. They 
ought frequently to eat radr{h, garlic, fpices, or fuch things as are 
heating, and promote perfpiration and urine. ‘Their drink 
fhould be water, coffee, tea, or the like; and they ought to take 
much exercife and little fleep. 
~ 'Thofe who are too lean mutt follow an oppofite courfe. 

Such as are troubled with acidities,, or whofe food is apt to 
four upon the ftomach, fhould live much on fief: meats; and 
thofe who are afflifted with hot, alkaline eruétations, ought to 
ufe a diet confifting chiefly of acid vegetables. , 

People who are affected with the gout, low fpirits, hypo- — 
chondriac, or hyfteric diforders, ought to avoid all flatulent food, 
every thing that is vifcid or hard of digeftion, all falted or fmoke- 
dried provifions, and whatever is auftere, acid, or apt to four on 
the ftomach. ‘Their food fhould be tight, fpare, cool, and of an 
opening nature. 

It is not only neceffary for health that out diet be wholefome, 

| ' ~ but 
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but alfo that it be taken at regular periods. Some imagine long 
fafting will atone for excefs ; but this, inftead of mending the 


matter, generally makes it worfe. When the ftomach and in- 


teftines are over diftended with food, they lofe their proper tone, 
and, by long fafting, they. become weak, and inflated with 
wind. Thus either gluttony or fafting deftroys the powers of 
digeftion. | 
_ The frequent. repetition of aliment is not only neceflary for 
repairing the continual waite of our bodies, but likewile to keep 
the humours found and fweet. Our humours, even in the moit 
healthy ftate, have a conftant tendency to putrefaction, which 
can only be prevented by frequent fupplies of frefh nourifhment. 
When that is wanting too long, the putrefaction often proceeds 
fo far as to occafion very dangerous fevers, .From hence we 
may learn the neceflity of regular meals, No perfon can enjoy 
a good ftate of health, whofe veffels are either frequently over- 
charged, or the humours long deprived of frefh fupplies of 
chvle. 

Long fafting is extremely hurtful to young people; it not 
only vitiates their humours, but prevents their growth. Nor 
is it lefs injurious to the aged, Mott perfons, in the decline of 
life, are afflicted with wind. ‘This complaint is not orly in- 
creafed, but even rendered dangerous, and often fatal, by long 
fafting. Old people, when their ftomachs are empty, are fre- 
quently feized with giddinefs, head-achs, and faintnefs. Thefe 
complaints may generally be removed by a bit of bread and a 
glafs of wine, or tafting any other folid food, which plainly points 
out the method of preventing them. 

It is a very common practice to eat a light breakfaft and a 
heavy fupper. ‘This cuftom ought to be reverfed. When people 
fup late, their fupper fhould be very light, but the breakfaft ought 


_always to be folid. If any one eats a light fupper, goes foon to 


bed, and rifes betimes in the morning, he will be fure to find 
an appetite for his breakfa{t, and he may freely indulge it. 

The ftrong and healthy do not indeed fuffer fo much from 
fafting, as the weak and delicate ; but they run great hazard 
from its oppofite, viz. repletion. Many difeafes, efpecially fe- 
vers, are the effect of a plethora, or too great fulnefs of the vef- 
fels. Strong people, in high health, have generally a great quan- 
tity of blood and other humours. When thefe are fuddenly in- 
creafed, by an overcharge of rich and nourifhing diet, the veffels 
become too much diftended, and obftruCtions and inflammations 


Eea2 enfue. 
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enfue. Hence fo many people are feized with. inflammatory 
and eruptive fevers, after a feaft or debauch. | oa 

All great and fudden ‘changes in diet are dangerous. What 
the {tomach has been long accuftomed to digeft, although lefs 


wholefome, will agree better with it than food of a more falu-. 


tary nature which it has not been ufed to. When therefore a 
change becomes neceflary, it ought always to be made gradually ; 


a fudden tranfition from a poor and low, to a rich and luxurious | 


diet, or the contrary, might fo difturb the fundtions of the body, 
as to endanger health, or even to occafion death itfelf. 

When I recommend regularity of diet, I would not be un- 
derftood as condemning every fmall deviation from it. It is next 
to impoffible for people at all times to avoid fome degree of ex- 
cefs ; and living too much by rule might make even the fmalleft 
deviation dangerous. It may therefore be prudent to vary a 
little, fometimes taking more, fometimes lefs, than the ufual 
‘quantity of meat and drink, provided always that regard be had 
to moderation. emery. Arbuthnot, Tiffot. Buchan. 
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BLE OC Pte AR ES, 


: Eleéiuary for the Piles. 


AKE flowers of fulphur, one ounce; cream of tartar, half 
an ounce; treacle, a fufficient quantity to form an elec- 
tuary. 
A tea-fpoonful of this may be taken three or four times a- 


day. 

Eleftuary for the Palfy. 

Take of powdered muftard-feed, and conferve of rofes, each 
an ounce ; fyrup of ginger, enough to make an eleCtuary. 
A tea-fpoonful of this may be taken three or four times a- 
day. ‘ | . 
3 | Eleéiuary for the Rheumaiifm. 

"Take of conferve of rofes, two ounces; cinnabar of anti- 
mony; levigated,, an ounce and an half; gum ‘guaiacum, in 

powder, an ounce; fyrup of ginger, a fufficient quantity to 

_ make an electuary, 

In obftinate rheumatifms, which are not accompanied with a 
fever, a tea-{poonful of this eleQuary may be taken twice a-day 
with confiderable advantage. 

Lenitive Elettuary. 

‘Take of fenna, in fine powder, eight ounces ; coriander feed, 
alfo in powder, four ounces ; pulp of tamarinds and of French 
_ prunes, each a pound. Mix the pulps and powders together, 
and with a fufficient quantity of fimple fyrup, reduce the whole 
into an electuary. 

A tea-fpoonful of this ele@uary, taken two or three times 
a-day, generally proves an agreeable laxative. 
Eleéiuary for the Dy/entery. 

‘Take of the Japonic Edteee aie Locatelli’s bal- 
fam, one ounce; rhubarb in powder, half an ounce; fyrup of 
marfh-mallows, enough to make an electuary. 

It is often dangerous in dyfenteries to give opiates and aftrin- 
gents, without interpofing purgatives. “The purgative is here 
joined with thefe ingredients, which renders this a very fafe and 
ufeful medicine for the purpofes expreffed in the title. if 
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About the bulk of a nutmeg fhould be taken twice or thrice 
a-day, as the fymptoms and conftitution may require, 


OINTMENTS. 


Yellow Bafilicum Oiniment. 

Take of yellow wax, white refin, and frankincenfe, each 2 
quarter of a pound ; melt them together over a gentle fire ; then 
add, of hogs’ lard prepared, one pound. Strain the ointment 
while warm. | 7 

This ointment is employed for cleanfing and healing wounds 


and ulcers. 


Ifue Ointment. | 3 
Mix half an ounce of Spanifh flies, finely powdered, in fix 
ounces of yellow bafilicum ointment. ; 


‘This ointment is chiefly intended for drefling blifters, in or- 

der to keep them open during pleafure. 

. Ointment of Calamine. 
_. Take of olive oil, a pint and an half; white wax, and cala- 
mine ftone, levigated, of each half a pound. Let the calamine 
{tone, reduced into a fine powder, be rubbed with fome part of the 
oil, and afterwards added to the reft of the oil and wax, previ- 
oufly melted together, continually ftirring them till quite cold. 

This ointment, which is commonly known by the name of 
Turner's Cerate, is an exceeding good application in burns and 
excoriations, from whatever ee 

Emollient Ointment. 

Take of palm oil, two pounds ; olive oil, a pint and an half ; 
yellow wax, half a pound; Venice turpentine, a quarter of a 
pound. Melt the wax in the oils over a gentle fire ; then mix 
in the turpentine, and ftrain the ointment. 

This fupplies the place of Althea Ointment. It may be ufed 
for anointing inflamed parts, &c, | 


Coo Sober 
Laxative Clyfter. 


Take of milk and water, each fix ounces; fweet oil or frefh 
butter, and brown fugar, of each two ounces. Mix them, 

If an ounce of Glauber’s falt, or two table-fpoonfuls of com- 
mon falt, be added to this, it will be a Purging Clyfer. 
| Carminative 
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Carminative Clyfter. 

Take of camomile flowers,an ounce; anifeeds, half an ounce. 
Boil in a pint and an half of water to one pint. 

In hyfteric and hypochondriae complaints this may be admi- 
niftered inftead of the Fatid Chfter, the fmell of which is fo 
difagreeable to moft patients. 

Oily Clyfter. 

To four ounces of the infufion of camomile flowers, add an 
equal quantity of Florence oil. 

This clyfter is beneficial in bringing off the fmall worms 
lodged in the lower parts of the alimentary canal. When given 
to children, the quantity muft be proportionably leffened. 

Turpentine Clyfter. 

Take of common decoétion, ten ounces ; Venice turpentine, 
diffolved with the yolk of an egg, half an ounce ; Florence oil, 
one ounce. Mix them. 

This diuretic clyfter is proper in obftru€tions of the urinary ~ 
paflages, and in cholicky complaints, proceeding from gravel. 


TN €or ORR 5. 
Sacred Tinéture, or Tinéiure of Hiera Picra, 


Take of fuccotorine aloes in powder, one ounce; Virginian 
fnake-root and ginger, of each two drachms. Infufe ina pint 
of mountain wine, and half a pint of brandy, for a week, fre- 
quently fhaking the bottle; then ftrain off the tinCture. 

This is a fafe and ufeful purge for perfons of a languid and 
phlegmatic habit ; but is thought to have better effects, taken 
in {mall dofes as a laxative. 

The dofe, as a purge, is from one to two ounces. 

Volatile Tingture of Gum Guatacum. 

Take of gum guaiacum, four ounces; volatile aromatic fpirit, 
a pint. Infufe without heat, in a veflel well ftopped, for a few 
days ; then ftrain off the tincture. 

In rheumatic complaints, a tea-fpoonful of this tincture may 
be taken in a cup of the infufion of water-trefoil, twice or thrice 


a-day. | 
Tintture of Black Hellebore. 
Infufe two ounces of the roots of black hellebore, bruifed, in 
a pint of proof fpirit, for feven or eight days ; then filter the 
tinture through paper. A feruple of cochineal may be infufed 
along with the roots, to give the tinQure a colour, 
| be 4:> Tn 
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In obftruétions of the menfes, a tea-fpoonful of this tinéture 
may be taken in a cup of camomile or penny-royal tea twice a- 
day. 

Tinéture of the Bark, 

Take of Peruvian bark, two ounces ; Seville orange-peel and 
cinnamon, of each half an ounce. Let the bark be powdered, 
and the other ingredients bruifed ; then infufe the whole ina 

intand an half of brandy, for five or fix days, ina clofe vefiel ; 
afterwards ftrain off the tincture. 


This tin€ture is not only beneficial in intermitting fevers, but 


alfo in the ilow, nervous, and putrid kinds, efpecially towards 
their decline. . ? 

‘The dofe is from one drachm to three or four, every fifth or 
fixth hour. It may be given in any fuitable liquor, and occa- 
fionally fharpencd with a few drops of the fpirit of vitriol, 


BOL, U S.S_E-S, 
Peforal Bolus, 


Take of fperma ceti, a {cruple; gum ammoniac, ten grains; 
falt of hart{horn, fix grains; fimple fyrup,as much as will make 
them into a bolus. | 

. This bolus is given in colds and coughs of long ftanding, 

afthmas, and beginning confumptions of the lungs. — It is ge- 

nerally proper to biced the patient before he begins to ufe it. 
Purging Bolus. ty sh 

‘Take of jalap in powder, a {cruple; cream of tartar, two 
{cruples. Let them be rubbed together, and formed into a bolus, 
with fimple fyrup. 

Where a mild purge is wanted, this will anfwer the purpofe 
very well. Ifa ftronger dofe is neceflary, the jalap may be in- 

_¢reafed to half a drachm or upwards. my 
_ Afringent Bolus. 

‘Take of alum, in powdler, fifteen grains; gum kino, five 
grains ; fyrup, a fufficient quantity to make a bolus. 

In an exceffive flow of the menfes, and other violent difcharges 
of blood, proceeding from relaxation, this bolus may be given 
every four or five hours, till the difcharge abates, ; 

Diapboretic Bolus. 

Take of gum guaiacum, in powder, ten grains; . flowers of 
fulpbur and cream of tartar, of each one fcruple ; fimple fyrup, 
a fufhicient quantity, ) 
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Yn rheumatic complaints, and diforders of the fkin, this bolus 
may be taken twice a-day, It will alfo be.of fervice in the in- 
flammatory quinfey. . ii. 


MIX TURES. 
Aftringent Mixture. 


Take fimple cinnamon-water and common water, of each 
- three ounces ; {pirituous cinnamon-water, an ounce and an half ; 
Japonic confection, half an ounce. Mix them. 

In dyfenteries which are not of long ftanding, after the necef- 
fary evacuations, a fpoonful or two of this mixture may be taken 
every four hours, interpofing every fecond or third day a dofe of 
rhubarb, | 

Diuretic Mixture. 

Take of mint-water, five ounces; vinegar of fquills, fix 
drachms.; fweet fpirit of nitre, half an ounce; fyrup of ginger, 
an ounce and an half. Mix them. 

In obftruétions of the urinary paffages, two f{poonfuls of this 
mixture may be taken twice or thrice a-day. 


Bak. dX LRy sd 


7 Stomachic Elixir. 

Take of gentian root, two ounces ; Curaffao oranges, one 
ounce; Virginian fnake-root, half an ounce, Let the ingre- 
dients be bruifed, and infufed for three or four days in two pints 
- of French brandy ; afterwards {train out the elixir. | 

This is an elegant ftomachic bitter. In flatulencies, indi- 
geftion, want of appetite, and fuch like complaints, a {mall glafs - 
of it may be taken twice a-day. It likewife relieves the gout in 
the ftomach, when taken in a large dofe. 

Paregoric Elixir. 

Take of flowers of benzoin, half an ounce; opium, two 
drachms. Infufe in one pound of the volatile aromatic f{pirit, 
for four or five days, frequently fhaking the bottle; afterwards 
{train the elixir. Bia ? 

This is an agreeable and fafe way of adminiftering opium, 
It eafes pain, allays tickling coughs, relieves difficult breathing,’ 
rand is ufeful in. many diforders of children, "aaa the 
hooping cough. | ) ali ‘ 

The dofe to an adult is from fifty to an hundred drops. | 

5 POWDERS, 
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Peony p ER os. 
Worm Powders. as 

‘Take of tin reduced into a fine powder, an ounce; Aithiop’s 
mineral, two drachms. Mix them well together, and divide the 
whole into fix dofes. 

One of thefe powders may be taken in a little fyrup, honey, 
or treacle, twice a day. After they have been all ufed, the fol- 
lowing anthelmintic purge may be proper. 


Purging Worm Powder. 

‘Take of powdered rhubarb, a fcruple ; fcammony and calo- 
mel, of each five grains. Rub them together in a mortar for one 
dofe. _ 

For children, the above dofes mutt be leffened according to their 
age. 

If the powder of tin be given alone, its dofe may be confide- 
rably increafed. ‘The late Dr. Alfton gave it to the amount of 
two ounces in three days, and fays, when thus adminiftered, that 
it proved an egregious anthelmintic. He purged his patients 
both before they took the powder and afterwards. 


Powder for the Tape Worm. 

Early in the morning the patient is to take, in any liquid, two 
or three drachms, according to his age and conititution, of the 
root of male fern reduced into a fine powder. About two hours 
afterwards, he is to take of calomel and refin of fcammony, each 
ten grains; gum gamboge, fix grains. Thefe ingredients mult 
be finely powdered and given in a little fyrup, honey, treacle, or 
any thing that is moft agreeable to the patient. He is then to 
walk gently about, now and then drinking a difh of weak green 
tea till the worm is paffed. If the powder of the fern produces 


naufea, or ficknefs, it may be removed by fucking the juice of ~ 


an orange or lemon. 
‘This medicine, which had been long kept a fecret abroad, for 
the cure of the tape-worm, was fome time ago purchafed by the 


French king, and made public for the benefit of mankind. Not | 


having had an opportunity of trying it, I can fay nothing from 
experience concerning its efficacy. It feems, however, from its 
ingredients, to be an active medicine, and ought to be taken 
with care. The dofe here prefcribed is fufficient for the ftrongeft 
patient ; it muft, therefore, be reduced according to the age and 
con{titution, 


Aftringent 


The Family Phyfician. 427 
Aftringent Powder. 


Take of alum and Japan earth, each two drachms. Pound 
them together, and divide the whole into ten or twelve dofes. 

In an immoderate flow of the menfes, ‘and other haemorrhages, 
one of thefe powders may be taken every hour, or every half. 
hour, if the difcharge be violent. 


Peres Pore, Tae, 


Strengthening Pill. 
Take foft extrat of the bark, and falt of fteel, each a drachm. 
Make into pills. 
In diforders arifing from exceflive debility, or relaxation of 
the folids, as the chlorofis, or green ficknefs, two of thefe pills 
may be taken three times a day. 


Stomachic Pill. 

Take extra& of gentian, two drachms; powdered rhubarb 
and vitriolated tartar, of each one drachm; oil of mint, thirty 
drops ; fimple fyrup, a fufficient quantity. 

Three or four of thefe pills may be taken twice a day, for in- 
vigorating the ftomach, and keeping the body gently open. 


Compofing Pill. 
Take of purified opium, ten grains; Caftile foap, half a 
drachm. Beat them together, and form the whole into twenty 
pills. 
When a quieting draught will not fit upon the ftomach, one, 
two, or three of thefe pills may be taken, as occafion requires. 


Pill for the Faundice. 

Take of Caftile foap, fuccotorine aloes, and rhubarb, of each 
one drachm. Make them into pills with a fufficient quantity of 
fyrup or mucilage. 

Thefe pills, as their title expreffes, are chiefly intended for the 
jaundice, which, with the afliftance of proper diet, they will of- 
ten cure. Five or {fix of them may be taken twice a day, more 
or lefs, as is neceflary to keep the body open, It will be proper, 
however, during their ufe, to interpofe now and then a vomit of 
ipecacuanha or tartar emetic. 


%, 
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BURNS AND INFLAMMATIONS, BRUISES, 
SPRAINS, AND ULCERS, ALL EXTERNAL. 


Goulara’s Extract of Saturn. 

Take of litharge, one pound ; vinegar made of French wine, 
two pints. Put them together into a glazed earthen pipkin, and 
let them boil, or rather fimmer, for an hour, or an hour and a 
quarter, taking care to {tir them all the while with a wooden fpa- 


tula. After the whole has {tood to fettle, pour off the liquor : 


which is upon the top into bottles for ufe. 


With this extract Goulard makes his. vegeto-mineral water, 


which he recommends in a great variety of external diforders, as 
inflammations, burns, bruifes, fprains, ulcers, &c. r; 
Liniment for Buras. 

‘Take equal parts of Florence oil, or of frefh drawn linfeed 
oil, and lime-water; fhake them well together in a wide- 
mouthed bottle, fo as to form a liniment. 

This is found to be an exceeding proper application for recent 
{calds or burns, It may either be f{pread upon a cloth, or, the 
parts affected may be anointed with it twice or thrice a day. _ 

| Tar Water. 

Pour a gallon of water on two pounds of Norway tar, and ftir 
them ftrongly together with a wooden rod: after they have ftood 
to fettle for two days, pour off the water for ufe. 


DRA ee 
: Anodyne Draught. - 


Take of liquid laudanum, twenty-five drops; fimple cinna- 
mon water, an ounce; common fyrup, two drachms. Mix 
them. . 

In exceflive pain, where bleeding is not neceflary, and in great 


reftleffnefs, this compofing draugnt may be taken and repeated 
occafionally, bP. 


Diuretic Draught. 
Take of the diuretic falt, two fcruples ; fyrup of poppies, two 
drachms ; fimple cinnamon-water and common water, of each 
an ounce. 


This draught is of fervice in an obftruétion or deficiency of. 


Purging © 


urine, 


- 
s : ~ 


The Family Phyfician. 429 
Purging Draughts. 


Take of manna an ounce; foluble tartar, or Rochelle falt, 
from three to four drachms.: Dyuffolve in three ounces of boiling 
water ; to which add Jamaica pepper water, half an ounce, 

As manna fometimes will not fit upon the ftomach, an ounce 
or tent drachms of the bitter purging falts, diflolved in four ounces 
of ‘water, may be taken inftead of the above. 3 ’ 


MEDICINAL WINES, 


. Anthelmintic Wine. 

Take of rhubarb; half’an ounce ;° worm-feed, an ounce. 
Bruife them, and infufe without heat in two pints of red port 
wine for a few days; then {train off the wine. 

As the {tomachs of perfons afflicted with worms are’always 
debilitated, red wine alone will often prove ferviceable: it-muft, 
- however, have {till better effe€ts when joined with bitter’and pur- 
gative ingredients. s 

“A glafs of this wine may be taken twice or thrice a day. 

Antimonial Wine. Rin a ) 

Take glafs of antimony, reduced to a fine powder, half an 
ounce; Lifbon wine, eight ounces. Digeft, without heat, for 
three or four days, now and then fhaking the bottle; afterwards 
filter the wine through paper. Saki 

The dofe of this wine varies according to the intention. As 
an alterative and diaphoretic, it may be taken from ten to fifty 
or fixty drops. Ina larger dofe it generally proves cathartic, or 


excites vomiting. 
Bitter Wine. 


Take of gentian.root, yellow rind of lemon-peel, frefh, each 
one ounce; long pepper, two drachms; mountain wine, two 
pints. Infufe without heat for a week, and {train out the wine ° 
for ufe. . 

In complaints arifing from weaknefs of the ftomach, or indi- 
geftion, a glafs of this wine may be taken an hour before dinnex | 
and fupper. 7 | 


LN EUS. LON 


The author of the New Difpenfatory obferves, that even from 
thofe vegetables. which are weak in virtue, rich infufions may 
be obtained, by returning the liquor upon frefh quantities of the 

ra | fubject, 


? 
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fubjeé&t, the water loading itfelf more and more with the active 
parts ; and that thefe loaded infufions are applicable to valuable 
purpofes in medicine, as they contain in a fmall compafs the | 
finer, more fubtile, and active principles of vegetables, in a form 
readily mifcible with the fluids of the human body. : 
Bitter Infufion. | ; 

Take tops of the lefler centaury and camomile flowers, of each 
half an ounce ; yellow rind of lemon and orange-peel, carefully 
freed from the inner white part, of each two drachms. Cut 
them in {mall pieces, and infufe them in a quart of boiling 
water. 

For indigeftion, weaknefs of the ftomach, or want of appetite, 
a tea-cupful of this infufion may be taken twice or thrice a day, 

Infufion of the Bark. 

To an ounce of the. bark, in powder, add four or five table- 
{fpoonfuls of brandy, and a pint of boiling water. Let them in- 
fufe for two or three days. : 

This is one of the beft preparations of the bark for weak fto- 
machs. In diforders where the corroborating virtues of that me- 
dicine are required, a tea-cupful of it may be taken two or three - 


times a day. : 
Infufion for the Palfy. 

Take of horfe-radifh root fhaved, muftard-feed bruifed, each 
four ounces ; outer rind of orange-peel, one ounce. Infufe them 
» two quarts of boiling water, in a clofe-veflel, for twenty-four 

ours. . 

In paralytic complaints, a tea-cupful of this warm ftimulating 
medicine may be taken three or four times a day. It excites 
the action of the folids, proves diuretic, and, if the patient be 
kept warm, promotes perfpiration. : 

If two or three ounces of the dried leaves of marfh-trefoil be 
_ ufed inftead of the muftard, it will make the anti/corbutic infufion. 

Conferve of Red Rofes. 

Take a pound of red rofe buds, cleared of their heels ; beat 
them well in a mortar, and, adding by degrees two pounds of 
double-refined fugar, in powder, make a conferve. 

After the fame manner are prepared the conferves of orange- 
peel, rofemary flowers, fea~-wormwood, of the leaves of wood- 
forrel, &c. 

The conferve of rofes is one of the moft agreeable and ufeful 
preparations belonging to this clafs. A drachm or two of it, 
diffolved in warm milk, is ordered to be given as a gentle re- 


{tringent a 
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ftringent in weaknefs of the ftomach, and likewife in phthifical 
coughs, and {pitting of blood. ‘T’o have any contiderable effects, 
however, it muft be taken in larger quantities. 

Conferve of Sloes. 

‘This may be made by boiling the floes gently in water, be- 
ing careful to take them out before they bur{t; afterwards ex- 
prefiing the juice, and beating it up with three ines its weight 
of fine piger. 

In relaxations of the avu/a and glands of the throat, this makes 
an excellent gargle, and may be ufed at difcretion. 

Preferves are made by fteeping or boiling frefh vegetables firfk, 
in water, and afterwards in fyrup, or a folution of fugar. The 
fubject is either preferved moift in the fyrup, or taken out and 
dried, that the fugar may candy upon it. ‘The laft is the moft 
ufual method. 


The following is a moft excellent Remedy for a Cold. I 
know not one that is fo efficacious. 


Take a large tea-cupful of linfeed, two penny worth of ftick- 
liquorice, and a quarter of a pound of fun raifins. Put thefe 
into two quarts of foft water, and Jet it finmmer over a flow fire 
till it is reduced to one; then add to it a quarter of a pound of 
brown fugar-candy pounded, a table-fpooniul of old rum, and a 
table-{poonful of the beft white wine vinegar, or lemon j juice. 

Note. ‘The rum and vinegar are beft to be added only to the 
quantity you are going immediately to take; for, if it is put 
into the whole, it is apt in a little time to grow flat. 

Drink half pint at going to bed, and take a little whitn the 
cough is troublefome. 

This receipt generally cures the worft of colds in two or 
three days, and, if taken in time, may be faid to be almoft am 
infallible remedy. Itis a moft fovereign and balfamic cordial 
for the lungs, without the opening qualities which endanger frefh 
eolds in going out. at has been- known to cure colds that have 
been almoft fettled into confumptions in lefs than three weeks. 


DECOCTIONS. 
Decoéiion of Logwood. 


Boil three ounces of the fhavings, or chips, of lopwood) i in 
four "pints of water, till one half the liquor is watted. ‘Two of 
| three 
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three ounces of fimple cinnamon-water may be added to this de- 
coction, 3 ; 

In fluxes of the belly, where the ftronger aftringents are im- 
proper, a tea-cupful of this deco€tion may be taken with advan- 
tage three or four times a-day. . 


3 Decottion of the Bark. | 

Boil an ounce of the Peruvian bark, grofsly powdered, in a 
pint and an half of water to one pint; then {train the decoction. 
If a tea-fpoonful of the weak fpirit of vitriol be added to this 
medicine, it will render it both more agreeable and efficaciouss 


Compound Decoftion of the Bark. 

Take of Peruvian bark and Virginian fnake-root, grofsly 
powdered, each three drachms. Boil them in a pint of water 
to one half. ‘To the ftrained liquor add an ounce and an half of 
aromatic water. | by 

Sir John Pringle recommends this as a proper medicine to- 
wards the decline ‘of malignant fevers, when the pulfe is low, 
the voice weak, and the head affected with a ftupor but with 
little delirium. 

_ The dofe is four fpoonfuls every fourth or fixth hour. 


PLASTERS. 


Plafters ought to be of a different confiftence, according to the. 
purpofes for which they are intended, Such as are to be ap- 
plied to the breafts and ftomach, ought to be foft and yielding ; 
while thofe defigned for the limbs, fhould be firm and adhefive. 


: ’ Stomach Plafter. 

Take of gum plafter, half a pound; camphorated oil, an 

ounce and an half; black pepper, or capficum, where it can be 
had, one ounce.’ . Melt the plafter, and mix with it the oil; then 
fprinkle in the pepper, previoutly reduced to a fine powder. 
» An ounce or two of this platter, fpread upon foft leather, and 
applied.to the region of the ftomach, will be of fervice in flatu- 
~ Jencies arifing from hyfteric and hypochondriac affections. A 
little of the expreffed oil of mace, or a few drops of the effential 
oil of mint, may be rubbed upon it before it is applied. 


Adhefive Plafter. 
Take of common platter, haif a pounds of Burgundy pitch, 
a quarter of a pound. Melt them together. 
This plafter is principally ufed for keeping on other dreffihgs. 
} —— Anadyne 
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Anodyne Plafter. 


Melt an- ounce of adhefive plafter, and, when it is cooling, 
mix with it a drachm of powdered opium, and the fame quan- 
tity of camphor, previoufly rubbed up with a little oil. 

_ This plafter generally gives eafe in acute pains, efpecially of 


the nervous kind. 
Biliftering Plafter. 

Take of Venice turpentine, fix ounces; yellow wax, two 
ounces; Spanifh flies, in fine powder, three ounces ; powdered 
muttard, one ounce. Melt the wax, and while it 1s warm, add 
to it the turpentine, taking care not to evaporate it by too much 
heat. After the turpentine and wax are fufficiently incorpo- 
rated, fprinkle in the powders, continually ftirring the mafs till 
it be cold. : 

Though this plafter is made in a variety of ways, one feldom 
meets with it of a proper confiftence. When compounded with 
oils and other greafy fubftances, its effects are blunted, and it is 
apt to run; while pitch and refin render it too hard and very in-, 
convenient. | 

When the bliftering plafter is not at hand, its place may be 
fupplied by mixing with any foft ointment a fufficient quantity - 
of powdered flies; or by forming them into a pafte with flour 


and vinegar. 
Gum Plafter. 

Take of the common plafter, four pounds ; gum ammoniac 
and galbanum, ftrained, of each half a pound. Melt them to-_ 
gether, and add, of Venice turpentine, fix ounces. 

This plafter is ufed as a digeftive, and likewife for difcufling 
indolent tumours. 


Method of deftroying the putrid Smell which Meat acquires 
| during hot Weather. 


Put the meat intended for making foup into a fauce-pan 
full of water, {cum it when it boils, and then throw into 
the fauce-pan a burning coal, very compaét and deftitute of 
fmoke ; leave it there for two minutes, and it will have con- 
tracted all the fmell of the meat and foup. | 

If you with to roaft a piece of meat on the fpit, or to bake it, 
put it into water till it boils, and, after having {cummed it, 
throw in a burning coal as before ; at the end of two minutes, 
take out the meat, and, having wiped it well, put it on the fpit, 
or into the oven, . | 


Ff When | 


When-frefh butter has not been falted in proper time, or when 
{alt butter has become rancid or mufty, after melting and fcum- 
ming it, dip in a cruft of bread well toafted on both fides, and 
at the end of a minute or two the butter will lofe its difagree- 
able odour, but the bread will be found foetid. : 


CORWS AWN. D.. TE ET ee 
A Remedy for Corns on the Feet. | 


Roaft a clove of garlic, or an onion, on a live coal, or in hot 
afhes; apply it to the corn, and faften it on with a piece of 
cloth. This foftens the corn to fuch a degree, as to loofen and 
wholly remove it in two or three days. Foment the corn every, 
other night in warm water, after which renew the application. 

The fame intention will be yet more effeCtually anfwered by 
applying to the corn a bit of the plafter of Diachylon with the 
gums, {pread on a fmall piece of linen ; removing it occafionally 
to foment the corn with warm water, and pare off the foftened, 
part with a penknife. . ie . 


To clean the Teeth and Gums, and make the Flefb grow 


clofe to the Root of the Enamel. | 
‘Take one ounce of myrrh, in fine powder, two fpoonfuls of 
the beft white honey, and a little green fage in fine powder 3 
mix them well together, and rub the teeth and gums with @ 
little of this balfam every night and morning. es 
To frrengthen the Gums, and faften loofe Teeth. _ 

Diffolve an ounce of myrrh as much as poffible in“ half a 
pint of red wine and the fame quantity of oil of almonds: wafl: 
the mouth with this fluid every morning. 


This is alfo an excellent remedy againft worms in the teeth. > 


A fure prefervative from the Tooth-ach. 
After having wathed your mouth with water, as cleanlinefs, 
and indeed health, requires, you fhould every morning rince the 
mouth with a tea-{poonful of lavender-water mixed with an 


equal quantity of warm or cold water, whichever you like beft, 


to diminifh its aCtivity. This fimple and innocent remedy is a 
certain prefervative, the fuccefs of which has been confirmed | 
long experience. : : Shore 
A Powder to clean the Teeth. 
‘Take dragon’s blood and cinnamon, of each one ounce and an 
half, burnt.allum, or cream of tartar, one ounce ; beat all to- 
gether into a yery fine powder, and rub a little on the teeth every 
other day. — t ula 
” The 
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The following Powder will be found an excellent Preferver, 
as well as Cleaner, of the Teeth ; it likewife makes them 
very white. 


Take pumice-{tone prepared, fealed earth, and red coral pre- 
pared, of each an ounce; dragon’s-blood, half an ounce ; cream 
of tartar, an ounce and an half; cinnamon, a quarter of an 
ounce ; and cloves, a fcruple. Beat the whole together into a 
powder. | 

DA, Rg hee ARID * ee 2 
A Receipt to make the genuine Hungary Water. 

Put into an alembic a pound and an half of frefh picked rofe-_ 
_ mary flowers ; pennyroyal and marjoram flowers, of each half a 
pound ; three quarts ef good Coniac brandy ; having clofe ftop- 
ped the mouth of the alembic to prevent the fpirit from evapo- 
rating, bury it twenty-eight hours in horfe-dung to digelt, and 
then diftil off the {pirit in a water-bath. ; 

_ Adrachm of Hungary-water diluted with f{pring-water, may 
be taken once or twice a week in the morning fafting. It is 
alfo ufed by way of embrocation to bathe the face and limbs, or 
any part affected with pains or debility. ‘This remedy recruits 
the ftrength, difpels gloominefs, and ftrengthens the fight. It , 
mutt always be ufed cold, whether taken inwardly as a medicine; 
or applied externally. 

To.make Rofe-Water. 

-. To make an excellent rofe-water, let the flowers be gathered 
two or three hours after fun-rifing in very fine weather ; beat 
them in a marble mortar into a palte, and leave them in the 
‘mortar foaking in their juice, for five or fix hours ; then put the 
mafs into a coarfe canvas bag, and prefs out the juice; to every 
quart of which add a pound of frefh damafk rofes, and let them ~ 
ftand in infufion for twenty-four hours. Then put the whole 
into a glafs alembic, lute on a head and receiver, and place it 
on a fand heat, Dittil at firft with a gentle fire, which is to be 
increafed gradually till the drops follow eachother as quick as 
{lible ; draw off the water as long as it continues to run clear, 
en put out the fire, and let the alembic ftand till cold. The 
iftilled water at firft will have very little fragrancy, but after be- 
ing expofed to the heat of the fun about eight days, in a bottle 
eu {topped with a bit of paper, it acquires an admirable 

cent, es 

Rofe-water is an excellent lotion for the eyes, if ufed every 
‘morning, and makes a part in collyriums prefcribed for inflam- 

Ff2 mations 


& 


436 | The Family Phyfician. 


mations of thefe parts; it is alfo proper in many other com- 
plaints. | | 
Directions for making Lavender Water. 

Fill a glafs or earthen body two thirds full of lavender flowers, 
and then fill up the veffel with brandy or melaffes {pirits. Let the 
flowers ftand in infufion eight days, or lefs if f{traitened for time 5 
then diftil off the fpirit, in a water-bath with a brifk fire, at firft 
in large drops or even a {mall {tream, that the effential oil of the 
flowers may rife with the fpirit. But as this cannot be done 
without the phlegm coming over the helm at the fame time, the 
{pirit muft be rectified. The firft diftillation being finifhed, un- 
lute the ftill, throw away what remains in the body, and fill it 
with frefh flowers of lavender, in the proportion of two pounds | 
of lavender fiowers to one pint of fpirit ; pour the fpirit already 
diftilled according to the foregoing dire€tions, on the lavender 
flowers, and diftil a fecond time in a vapor bath. 


To make Orange-flower Water. _ 

Having gathered (two hours before fun-rife in fine weather) a 
quantity of orange-flowers, pluck them leaf by leaf, and throw 
away the ftalks and ftems: fill a tin cucurbit two thirds full of 
thefe picked flowers; lute on a low bolt-head, not above two inches 


_ higher than the cucurbit; place it in balneo mariz, or a water- 


* 


bath, and diftil with a ftrong fire. You run no rifk from prefling 
forward the diftillation with violence, the water-bath effectually 
preventing the flowers from being burnt. In this method you 


“pay no regard to the quantity, but the quality of the water 


drawn off. If nine pounds of orange flowers were put into the 
ftill, be fatisfied with three or four quarts of fragrant water; 
however, you may continue your diftillation, and fave even the 
laft droppings of *the ftill, which have fome {mall fragrancy. 
During the operation, be careful to change the water in the re- 
frigeratory veffel as’ often as it becomes hot. Its being kept 
cool prevents the diftilled water from having an empyreumatic 
or burnt fmell, and keeps the quinteflence of the flowers more 
intimately united with its phlegm. . 


Virgin’s Milk, a fafe and excellent Cofmetic. ai, 
‘Take equal parts of gum benjamin and ftorax, diffolve ther 
in a fufficient quantity of fpirit of wine. The fpirit will then 
become a reddifh tin@ture, and exhale a. very fragrant fmell. 
Some people add a little balm of gilead. Drop a few drops into 
a glafs of clear water, and the water, by ftirring, will inftantly 
become milky. This may be ufed with fafety and fuccefs: it 
syill clear the complexion, for which purpofe nothing is Or. 
:' Q? 
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To take Iron Mould out of Linen. 


- Hold the iron mould over the fume of boiling water for fome time, 
then pour on the fpot a little juice of forrel and a little falt, and when 
the cloth has thoroughly imbibed the juice," wafh it in lye. 

_ To take out Stains of Oil. 

Take Windfor-foap fhaved thin, put it into a bottle half full of 
lye, throw in the fize of a nut of fal ammoniac, a little cabbage juice, 
two yolks of new-laid eggs, and ox gall at difcretion; and laftly, an 
ounce of powdered tartar: then cork the bottle, and expofe it to the 
heat of the noon-day fun four days, at the expiration of which time it 
becomes fit for ufe. Pour this liquor on the ftains, and rub it well on 
both fides of the cloth; then wafh the ftains with clear water, or ra- 
ther with the following foap, and when the cloth is dry they will na 
longer appear. 

To take out the Stains on Cloth of whatever Colour. 

Take half'a pound of honey, the fize of a nut of fal ammoniac, and 
the yolk of an egg; mix them together, and puta little of this mix- 
ture on the ftain, letting it remain till dry. Then wafh the cloth with 
fair water, and the ftains will difappear. Water impregnated with mi- 
neral alkaline falt, or foda, ox-gall, and black foap, is alfo very good 
to take out fpots of greafe. 

A Soap that takes out all manner of Spots and Stains. 

Take the yolks of fix eggs, half a table-fpoonful of bruifed falt, 
and a pound of Venetian foap; mix the whole together with the juice 
of beet-roots, and form it into round balls, that are to be dried in the 
fhade. The method of ufing this foap is to wet with fair water the 
{tained part of the cloth, and rub both fides of it well with this foap; 
then wath the cloth in water, and the ftain will not long appear. 

To cure Warts. | 

_ Anoint the warts with the milky juice of the herb mercury feveral 
times, and they will gradually wafte away. 

: Another fafe and experienced method. 
Rub the warts with a pared pippin, and a few days afterwards they 
will be found to difappear. 

, To deftroy Fleas. 

Sprinkle the room with a decoétion of arfmart, bitter apple, briar 
leaves, or cabbage leaves; or fmoke it with burnt thyme or penny-royal. 

Another way. : 

Put tanfey-leaves about different parts of the bed, viz. under the 
_ matrafs, or between the blankets. / . 

| Anather way. 

Rub the bed-pofts well with a ftrong decoction of elder leaves. 
as A-Liniment to deftroy Lice. 

Take an ounce of vinegar, the fame quantity of ftavefacre, half an 
ounce of honey, and half an ounce of fulphur. Mix into the confift- . 
ence of a foft liniment, with two ounces of falad oil. 
| : A Liniment to deftroy Nits. 

Take oil of bays, oil of fweet almonds, and old hogs-lard, of: each 
two ounces; powdered ftavefacre, and tanfey-juice, of each half an _ 
ounce; aloes and myrrh, of each a quarter of an ounce; the {maller 
centaury and falt of fulphur, of each adrachm; mix the whole into a 
liniment. Before you ufe it, wath the hair with vinegar. tee 


Receipt | 
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Receipt to thicken the Hair, and make it grow on a bald part. 

Take roots of a maiden vine, roots of hemp, and cores of foft 
cabbages, of each two handfuls ; dry and burn them;> afterwards 
make a lye with the afhes. The head is to be wathed with this lye’ 
three days fucceflively, the part having been previoufly well rubbed 


with honey. 
Lo make Hair black, ev) 

Firft wath your head with fpring water, then dip your comb in oil 
of tartar, and comb yourfelf in the fun: repeat this operation three 
times a day; and at the end of eight days at moft the hair will turn 
black. If you are defirous of giving the hair a fine {cent, moiften it 
with oil of benjamin. 

. Simple Means of producing the fame Effect. 

The leaves of the wild vine change the hairs black, and prevent their 
falling off. Burnt cork; roots of the holm-oak and caper-tree; barks 
of willow, walnut-tree, and pomegranate; leaves of artichokes, the 
mulberry-tree, ‘fig-tree, rafpberry-bufhy hells of beans; gall and 
Cyprus nuts; leaves of myrtle; green fhells of walnuts; ivy-berries, 
cockle and red beet feeds, poppy-flowers, allum, and moft prepara~ 
tions of lead. Thefe ingredients may be boiled in rain-water, wine, or 
vinegar, with the addition of fome cephalic plant, as fage, marjoram, 
balm, betony, clove july-flowers, laurel, &c. &c. 

Obfervations upona Leech, by a Gentleman who kept one feveral Years 
for the purpofe of a Weather-glafs. 

A>phial of water, containing a leech, I kept on the frame of my 
lower chamber window fafh, fo that when I looked in the morning, t 
could know what would be the weather of the following day. ¥ 

If the weather proves ferene and beautiful, the leech lies motionlefs 
at the bottom of the glafs, and rolled together in a {piral form. 

If it rains before or after noon, it is found crept up to the top of its 
Jodging, and there it remains till the weather is fettled. “ES 

If we are to have wind, the poor prifoner gallops mw at its limpid 
habitation with amazing {wiftnefs, and feldom refts till it begins to 
blow hard. . : 

If a remarkable ftorm of thunder and rain is to fucceed, for fome 
days before it lodges almoft continually without the water, and difcovers 
uncommon uneafinefs, in violent throes, and convulfive-like motions. 

In the froft, as in ciear fummer weather, it lies conftantly at the 
bottom. And in fnow, ‘as in rainy weather, it pitches its dwelling 
upon the very mouth of the phial. | 

What reafons-may be afligned for them, I mutt leave philofophers 
to determine, though one thing is evident to every body, that it muft 
| be affected in the fame way with that of the mercury and ‘fpirits in 
the weather-glafs, and has doubtlefs a very furprifing fenfation, 
that the change of weather, even days before, makes a vifible altera- 
tion upon its manner of living. 

Perhaps it may not be amifs to note, left any of the curious fhould 
try the experiment, that the leech was kept in a common eight ounce 
phial glafs, about three-fourths filled with water, and:covered on the 

nouth with a bit of linen-rag. In the fummer the water is changed 
once a week, and in the winter once a fortnight. ‘This is a weather- 
glafs which may be purchafed at a very trifling expence, and which 
will laft fome years, . wou, 
ROYAL 
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ROYAL HUMANE SOCIETY. 
Direétions for the recovery of the Apparently Dead. 


¥. The reftoration of heat is of the greateft confequence to the re- 
turn of life: when, therefore, the body is taken out of the water, the 
cloaths fhould be ftripped off; or, if naked at the time of the accident, 
it muft be covered with two or three coats, ora blanket. The bod 
fhould then be carefully conveyed to the neareft houfe, with the head 
a little raifed.—In cold and damp weather, the perfon fhould be laid 
onabed, &c. inaroom that is moderately heated:—In fummer, on 
a bed expofed to the rays of the fun, and not more than fix perfons ad- 
mitted, as a greater number may retard the return of life. The bod 
is to be well dried with warm cloths, and. gently rubbed with flannels 
{prinkled with rum, brandy, gin, or muftard.—Fomentations of fpirits 
may be applied to the pit of the ftomach with advantage.—A warming- 
pan covered with flannel fhould be lightly moved up and down the 
back; bladders, or bottles filled with hot water, heated bricks, or 
tiles wrapped up in flannel, fhould be applied to the foles of the feet, 
palms of the hands, and other parts of the body. 

II. Refpiration will be promoted by clofing the mouth and one nof- 
tril, while, with the pipe of a bellows, you blow into the other with 
fufficient force to inflate the lungs; another perfon fhould then prefs 
the cheft gently with his hands, fo as to expel the air. If the pipe be 
too large for the noftrils, the air may be blown in at the mouth. Blow- 
ing the breath can only be recommended when bellows cannot be pro- 
cured. 

Ill. The bowels fhould be inflated with the fumes of tobacco, and 
repeated three or four times within the firft hour; but, if circumftances 
prevent the ufe of this vapour, then clyfters of this herb, or other acrid 
infufions with falt, may be thrown up with advantage. The fumigat- 
ing machine is fo much improved as to be of the higheft importance 
to the public; and if employed in every inftance of apparent death, it 
would reftore the lives of many of our fellow creatures, as it now an- 
{wers the important purpofes of fumigation, ingareton; and expiration. 

IV. Agitation has proved a powerful auxiliary to the other means 
of recovery; one or more of the affiftants fhould, therefore, take hold 
of the legs and arms, particularly of boys,. and fhake their bodies for 
five or fix minutes; this may be repeated feveral times within the firft 
hour. When the body is wiped perfectly dry, it fhould be placed in 
bed between two healthy perfons, and the friction chiefly direéted, in 
this cafe, to the left fide, where it will be moft likely to excite the mo- » 
tion of the heart. 

V. When thefe methods have been employed for an hour, if 
any brewhoufe, bakehoufe, or glafshoufe, be near, where warm grains, 
afhes, lees, &c. can be procured, the body fhould be placed in any of 
thefe moderated to a degree of heat very little exceeding that of the 
perfon in health., Ifthe warm bath can be conveniently obtained, it 
may be advantageoufly ufed in conjunction with the earlieft modes of 
treatment. ane 

VI. Eleétricity fhould be early employed, as it will increafe the be- 
neficial effects of the other means of recovery on the fyftem. «« The 
«¢ electrical fhock,’’ fays Mr. Kite, in his Effay on the Recovery of - 
_ the apparently Dead, ‘is to be admitted as the teft or difcriminating 


«* characteriftic of any remains of animal life; and fo long as that pro- .- a 


duces. 
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«< duces contractions, may the perfon be faid: to be in a recoverable 
<¢ ftate; but when that effeét has ceafed, there can no doubt remain of 
<< the party being abfolutely and pofitively dead.”” _ 

VII. If convulfions, or other figns of returning life appear, a tea- 
fpoonful or two of warm water may be put into the mouth; and if the 
power of {wallowing be returned, a little warm wine, or brandy and 
water may be given. When this gradual approach towards recovery 
is obferved, and breathing returned, let the perfon be put into awarm 
bed, and if difpofed to fleep, as is generally the cafe, give no difturb- 
ance, and he will awake almoft pertectly recovered. 

‘The above methods are to be ufed with vigor for three or four hours; 
for it is a vulgar and dangerous opinion to fuppofe perfons are irreco— 
verable, becaufe life doesnot foon make its appearance; an opinion 
that has configned an immenfe number to the grave, who might have 
been reftored to life by refolution and perfeverance. 

Bleeding fhould never be employed in fuch cafes, unlefs by the di- 
rection of one of the medical affiftants, or fome other,refpe€table gen- 
tleman of the faculty, who has paid attention to the fubjeét of fuf- 
pended animation. | 

On the firft alarm of any perfon being drowned, let hot water, flour 
of muftard, warm blankets, hot flannels, flat bottles filled with hot 
water, a heated warming-pan, bellows, brandy, hartfhorn drops, and 
an electrifying machine, be procured. ‘Thefe articles being immedi- 
ately employed, may be productive of reftoring many ufeful and valu- 
able lives. 

The common people will often reftore life by purfuing the plans now 
recommended; but if gentlemen of the faculty can be obtained, their 
afliftance fhould be immediately requefted, as their fkill will lead them 
judicioufly to vary the methods of treatment, and, in a variety of acci- 
dents, many more lives will be reftored to the community and to their 
families. | ; : 

The above means of reftoration have proved efficacious in apparent 
fudden death, by convulfions, fuffocations, intoxication, hanging, in- 
tenfe cold, and the tremendous ftroke of lightning.—When perfons 
are froft bitten, they fhould be rubbed with fnow, previous to their 
being brought into a warm room. In fuffocation, occafioned by the 
fumes of fulphur, charcoal, &c. dafhing the face and breaft with cold 
water has been known to reftore life. ‘ 

*,* Publicans and others, who have been deterred from receiving 
the apparently dead into their houfes, or giving immediate afliftance, 
under an apprehenfion of legal punifhment or penalties, are now in- 
formed, that the Committee have obtained the following opinion of an 
eminent Special Pleader:—*‘ It is a mifdemeanour by the common 
«< law, and an indictable offence, to prevent the Coroner from doing 
<< his duty, or to obftru¢t him in ‘the execution of it. But the med- 
«< dling with a body apparently dead, for the purpofe of preferving life, 
*«< is not a tranfgreflion of the law in either of thefe refpeéts; nor do I 
«* know any ftatute by which fuch an act is prohibited.”’—All perfons 
who immediately admit the drowned, or otherwife fuffocated, and af- 
ford afliftance in the various inftances of apparent death, will be in- 
demnified by the Managers of this Inftitution; and are informed that 
the charges of burial, in unfuccefsful cafes, will be paid by the Royal 
Humane Society. : 
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ie ae A. 

‘A LMONDcuftards, to make, 

303. Almond cheefecakes, 
305. Analmond cake, 309, 
Almond puffs, 312. Almond 
foup, 192. Another way, ib, 
A baked almond pudding, 
257. A boiled almond pud- 
ding, ib. Almond hog’s pud- 
dings, ib. Almond fraze, 
303. Almond fraze, 284. To 
preferve almonds diy, 326. 

Amulet, to make, 252. With 
onions, 253. With afpara- 
gus, 252. 


' Anchovy fauce, to make, 242. 


Angelica, to candy, 315. 
Anodyne draught, 428. 
Appetite, want of, how cured, 


370. | 
Apricot, to dry, 316. ‘To pre- 
ferve, 326. Topreferve green, 
ib. Apricot jam, 324. Con- 
ferve of, 328. Marmalade of, 
Apricot pudding, 258. 
Apple marmalade, how made, 
336. Apple puddings 257. 
Another way, 258. Apple 
dumplings, ib. <A floating 
ifland of apples, 342. Apple 
fraze, 284. 
Artichoke bottoms, to fricaflee, 
219. With eggs, 249. ‘To 


fry, ib. To ragoo, ib. Ar- 


tichokes, to drefs, 358, To 


fricaffee artichoke - bottoms, 
ey 
A/paragus, to ragoo, 252. Af- 
paragus and eggs, ib. Amu- 
let of afparagus, ib. To drefs, 
358. Afparagus foup, 201. 
Aftringent mixture, to make, 425. 
Aftringent powder, 427. 
B 


Bacon, to make, 354. Another 
.~ . way, ib. 

Bake, to bake a leg of beef, 52. 
Lamb and rice, 116. Pigeons, 
164. Turbot, 221. Acod’s 
head, 225. Herrings, 228. 
Mackarel, 231. Sprats, 238 
A pig, 122. Pears, 254. 

Barbecued pig, 119. 

Bar berries, to preierve for tarts, 


331. 

Bark, decodtion of, 432. Tinc- 
ture of, 424. Infufions of, 430. 
Compound decoétions of, 432. _ 

Barley = water, 347. Another 
way, ib. Barley foup, 207. 
Barley cream, 318. Scotch — 
barley broth, 241. 

Bafilicum, yellow, to make, 422. 

Batter pudding, how made, 258. 


Another, 259. | 
French 


Beans, to drefs, 358. 
beans, 359. ! 
Beef, to roaft, 3. Cold roaft 


beef, family fafhion, ib. Made _ 


dithes of, 40. A-la-mode, 41. 


Gg Another 


—_ 
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Another way, ib. Another 
way, 42. A-la-daube, ib. 
Tremblant, 43. Another 
way, ib. A-la-royal, 44. 
Beef olives, ib. Beef l’ecar- 
late, or fcarlet'beef, 45. Ano- 
ther way, ib. A fricando of 
beef, ib. Another way, 46. 
To ragoo a piece of beef, ib. 
To ftew arump of, 47. Ano- 
ther way, ib. Rump au ra- 
gout, ib, A rump fmoked, 
48. To force the infide of a 
firloin,ib. Another way, ib. 
To broil beef-fteaks,ib. Ano- 
ther way, 49. To fry beef- 
fteaks, ib. Another way, ib. 
Another way, 50. To ftew 
beef-fteaks, ib. Another way, 
1b. Beef-fteaks rolled, gr. 


A rib of beef glaffé with fpi- 


nach, ib. A porcupine of the 
flat ribs,.52. To bake a leg 
of,ib. To drefs ‘a fillet of, 
ib, Another way, 53. Bouillie 
beef, ib. Beef in epigram, 
ib. To roaft ox palates, 54. 
To ftew ox palates, ib. To 
_ broil ox palates, 55. To ta- 
£00 ox palates, ib. Slices of 
fillet of beef with clear gravy 
and rocombole, ib. A mock 
hare of a bullok’s heart, 56. 
To soa aa bullok’s heart, 
ib. Cold roaft beef marinad- 
ed, ib. Cold roaft- beef, fa- 
mily fafhion, 57. Collops of 
cold beef, ib. ..To flew neat’s 
tongue, ib. Neats’ tongues, 
With a relifhing fauce, ib. 
To-force a neat’s tongue, 58. 
To marinade neats* tongues, 
ib. A-neat’s tongue en cre- 
pine, a neat’s tongue in a veal 
canl, ib. To force a neat’s 
tongue and udder, 59. To 
pot neats’ tongues, ib. ‘Hodge- 
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podge of beef with favoys, ib: 
Bief-tea, to make, 346. 

Beer, how to recover when turn- 
ed four, 367. An excellent 
compofition to keep beer, ib. 
Another way, ib. To ftop 
the fret im beer, 368. Tore- 

- cover dead beer, ib. To fine 
beer, ib. To cure cloudy 
beer, ib. 

Bills of fare, adapted to the 're- 
{pective months, xv, to xx. 
Bills of fare for little fuppers, 

xxi, XXii. 

Birds, {mall, to drefs in favoury 
jelly, 173. 

Bifeuits, common, how to make, 
311. Naples, ib. French, 312. 
Savoy, ib. Drop bifcuits, ib. 

Blanc-mange, how to make with 

“Hinglafs, 338. Clear blanc 
mange, ib. Blanc mange with 
a preferved orange, ib. 

Bleeding at the nofe, 403. 

Blood, ipitting of, 396. . 

Boiling, preliminary hints and 
obfervations on, 22. To boil 
a ham, 23. Another way, ib. 
Another way,ib. Another way; 
24. A tongue, ib. Another 
way, ib. Another way, ib. 
A chicken, 25. A fowl, ib. 
Another way, ib. A turkey, 
26. Another way, ib. A 
duck, 28. A duck or rabbit 
with onions, ib. Pigeons, 29. 

' Anotherway,ib. A partridge, 
ib. Another way, 1b, Ano- ° 
ther way, 36. Pheafants, ib, 

_ Woodcocks, ib. Pickled pork, 
ib, Pigs’ petitoes, 31. Sal- 
mon crifp, ib. Another way,. 
ib. Another way, 32. A 
cod*s head and fhoulders, ib. 

_ Another way, ib. Cod, 33.. 
Salt cod, ib. Cod . founds, 
‘ib. A tugbot, ib. Another 

Way> 


I N 


way, 34. A pike, ib. Ano- 
ther way, 35. Sturgeon, 1b. 
Another way, ib. Mackarel,' 
36. Another way, ib. Plaice 
or flounders, ib. Another 
way, 37. Sodals,ib. Another 
way, ib. Another way, 38. 
Herrings, ib. 
ab. Eels, ib. Another way, 39. 
A calf’s head, 76. A fhoulder 
of mutton and onion fauce, 
98. A leg of lamb and loin 
fried,113. Another way, 114. 
Ducks the French way, 154. 
Ducks with onion fauce, 155. 
Ducks a Ja Frangoife, ib. 
Pigeons with bacon, 163. 
Pigeons with boiled rice, 165. 

Bolus pectoral, 424. pectoral, 
ib. Avringent, ib. ik a 
retic, ib. 

Bartling, malt liquors, 366. 

Brawn, mock, 127. 

Bread pudding to make, 259. 
A nice bread pudding, ib. 

_ Brewing, general rules for, 362. 

Brewing veffels to be kept 

clean, 361. Proper time for 

brewing, 363. 

Broccoli, to drefs, 358. 

Broiling beef-fteaks, 48. Ano- 
ther way, 49. Mutton fteaks, 


108. Pork fteaks, 128. 
Chickens, 151. Another way. 
152. Pigeons, 165. Par- 


tridges with fweet herbs, 168. 
Salmon, 222, Sturgeon, 224. 
Cod, 226, Crimp cod, 227. 
Cod founds, ib. Whitings or 
haddocks, 230. Mackarel 

' whole, 231. Eels, 238. Eggs, 
255. Potatoes, 253. 

Broth, mutton, how to make, 
210. Another way, 211. Veal 
broth, ih, Scotch barley broth, 
ib. Beef broth, 212, Strong 
Beef broth to keep for ufe, ib. 


Another way, | 
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Jelly broth, ib. Chicken — 
broth, ib. Broth to fweeten 
the fharpnefs of the blood, 
STs. 

Brovsning, for made aed 41. 

Burns, to cure, 372, 428 


Buying and felling, table for, 
XXX- 
3 


Cabbage, to drefs, 358. 

Cakes, general obfervations on, 
307. Cake, bride, how to 
make, ib. A pound cake, 
308.. A plain plum cake, ib. 
A good plum cake, ib. A 
common feed cake, ib. A 
rich feed cake, 30g. A good 
common cake, ib. Portugal 
cakes, ib. A plain cake, ib, 
An almond cake, ib. Queen 
cakes, ib. Shrewfbury cakes, 
310. Bath-cakes, ib. . Little 
fine cakes, ib. Orange cakes, 
ib. Little currant cakes, r Ky 
Heart cakes. ib. 

npr eink ointment of, to inake, 


Calf’s head, to boil, 76. ‘The 
German way, 1b. Calf’s head, 
to ftew, 77. To roaft, 78. 
To hath, ib. To hath brown, 
79. To hath white, ib. To 
hafh cold, ib. To grill, 80. | 
Calf’s head. furprize, 75. - 
Another way, 1b, To drefsa 
calf’s head the ‘beft way, 80. 
To collar a calf’s head to eat 
like brawn, 81. Calf’s ears 
with lettuce, ib. Calf?’s ears 
fried, ib. Calf’s ears houfe- 
wife fafhion, 82. A midcalf, 
ib, Calf?s heart roatted, ib. 
A calf?’s liver roaftea, 83. To 
ftew acalf’s liver, ib. A calf’s 
liver, with fhaltots, ib. A 

calf’s liver ima caul, ib, A 
calf’s pluck, 84. ‘-Calf’s feet 

Gg2 with: | 


~ 
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with forcemeat, ib. Calf’s 
feet with lemon fauce, ib. 


Ragoo with calves’ feet, ib.. 


Calves’ feet and chaldron in 
the Italian way, 85. Calf’s 
brains fried, 86. Calf’s brains 
fried with rice, ib. | @alf’s 


chitterlings, go. Calf’s foot — 


jelly, g1. Another way, ib. 
Savoury Calf’s foot jelly, gz. 
. Another way, ib. Calf’s head 
foup, 202. 

Candying, obfervations on, 314. 
To boil fugar, candy height, 
ib. To candy cafsia, ib. 
Candied orange flowers, 315. 
To candy ginger, ib. Lemon 
or orange peel, ib. Angelica, 
ib. Orange chips, 316. Cin- 
namon, io. 

Capillaire, to make, 34%. 

Carp, to drefs a brace of, 233s 
To ftew white, 234. To flew 

* brown, ib. To ftew the beft 
way, ib. Carp a la Jacobine, 
235. Carp au bleu, ib. To 
fry, ib. Carp or tench, to 
ftew, ibs. Carp -roes, to fri- 
caffee, 218. 
Carrot pudding, how to make, 


250. 
po to drefs, 358. 
Cafe, mufty, how recovered, 367. 
Cafia, to candy, 314. 
Caudle, white, to make, 346. 
Browa, ib. © ars 
Caul'flowers, to ragoo, 253. To 
drefs, 359- j 
Celery, a rago of, 249. Another 
way, ib. To fry, 250. 
Chardoons, to fry, 254. Char- 
doons, ala fromage,.ib. 
Cherries, to preferve with the 
leaves and ftalks green, 328. 
To preferve morel cherries, 
333+ Conferve of, 327. Cherry 


jam, 3244 0) 


~ 
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Cheefecakes, fine, 304. Common, 
305. Almond, ib. Lemon, ib. 
Bread, ib. The French way, 
ib. Citron, 306. Rice, ib. — 

Chars, to pot, 295. 

Chickens, to roait, 13. Another 
way,. 14." 0 Doil,ig2s. 
Chickens, in favoury jelly, 
146. Cavalier fafhion, 147. 
To make artificial chickens 
or pigeons, ib. Chicken in 
jelly, ib. Chicken after the 
Scotch manner, 148. Roaft~ 
ed with forcemeat and cu- 
cumbers, ib. A currey the 
Indian way, ib. To ftew 
chicken, 149. To force 
chickens, ib. Stewed chickens 
or matlot, ib. Chickens chi- 
ringrate, 150. In afpic, ib. 
Chickens in the Italian fa- 
fhion, ib. Chickens and 


tongues, 151. Chicken pul- 


led, ib. To fry cold chicken, 
ib. To broil chickens, ib, 
Another way, 152. To mince 
a chicken, or veal, for perfons 
fick or weak, ib. Chickens’ 
feet with forcemeat, ib, _ 
Chilblains, to cure, 376. 
Cinnamon, to candy, 316. 
Chips, orange, to candy, ib. 
Citrons, to preferve white, 333. 
Clyfer, laxative, 422. Carmi- 
native, 423. Oily ib. Tur- 
pentine, ib. , 


Cod, to boil, 33. To boil acod’s | 


head and fhoulders, 32. Ano- 
ther way, ib. To boil falt 
cod, 33. Toboil cod founds, 
ib. “Cod, to ftew, 225. Cod’s 
head, to bake, ib. Head and 
fhoulders, to drefs, ib. Cod, 
to broil, 226. Salt cod, to 
drefs, ib. Frefh cod with 
{weet herbs, ib. To crimp 
cod, ib. To drefs cod founds, 
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(224. To broil cod founds, 
ib. "To broil crimp cod, ib. 
Sauce’ for a cod’s head, 239. 

Codlings, to pickle, 292. To 

~ preierve, 334. Codling cream, 
318. Codling pudding, 260. 

Colds,.to cure, 372, 431. 

Colic, how to cure, 372: 

Collaring, general obfervations 
on, 297. “Yo collar beef, ib. 
A breait of veal,-ib. Flat 
ribs of beef, 298. A calf’s 
head, ib. A pig, 299. Ve- 
nifon, ib. A breaft of mutton, 
300. Salmon, ib. Eels, ib. 
Mackarel, 301. Mock brawn, 
300. 

Colours, ufed in confeCtionary : 
The red, how to make, 306. 
The blue, 307. The yellow, 
ib. The green, ib. 

Colouring, for flummery, or jel- 
lies, how to make, 342. 

Conferve, of cherries, 327. Of 
red rofes, or any other flowers, 
ib. Of apricots, 328. 
red rofes, 430. Of floes, 431. 

Confumption, to curé, 375. 

Corys, a remedy for, 434. 

Coftivenefs, how to cure, 377. 

Cramp, how to cure, 378. 

Cough, how to cure, ib. 


Lream, codling, how to make, ' 


318. Cream with eggs, 317. 
Piftachia cream, 318. Coffee 
cream, ib. Barley cream, ib. 
[ce cream, ib. Hartfhorn 
cream, 319. Blanched cream, 
ib. White cream, ib. Orange 
cream, ib. 
320. Steeple cream, ib. Snow 
and cream, ib. Burnt cream, 
321; Lemon peel with cream, 
ib. Pompadour cream, ib. 


€ruft, fhort, how to make, 270. 


Cucumbers, to ftew, 250. ‘To 


ragoo, ib, With eggs, ib. 


Of 


Spanifh cream, 
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Stuffed with forcemeat, ib. 


To pickle, 286. ‘To pickle | 


in flices, ib. To preferve, 
330: ! 

Cullis, for all forts of ragoos and 
rich fauces, 246, For all forts 
of butchers’ meat, ib. For 
fifth, 247. Ham cullis, ib. A 
white cullis, ib. A family 
cullis. a \ia 

Currants, to dry in bunches, 317, 
Red or white currant jelly, 
323. Black currant jelly, ib. 
Black currant jam, 324. To 
preferve red currants in 
bunches, 328. Another way, 
ib. Currants in jelly, ib. 

Currey, in the Indian way, 148. 

Cuftfards, plain, how to make, 
303 Anotherway,ib. Baked, 
ib. Almond cuftards, ib ‘Ano- 
ther way, ib. Orange, 304. 
Lemon, ib. Rice, ib. 

Cyder, to make, 368. To fine, 


369. How managed after it , 


has been fined, ib. 
D. 
Damafcene, dumplings of, how 
tomake, 260. Todry, 316, 
To preferve, 327. 


Diuretic mixture, to make, 425, 


Diuretic draught, 428. 
Drop/y, to cure, 379. 
Dry, damafcenes, to’dry, 316. 

Greengages, 314. Apricots, 

316. Pear plums, 317. Cur- 

rants in bunches, ib. 

Ducks, to roatt, 14. Another 
way, ib. Sauce for a duck, 
11. To roaft wild ducks or 
teal, 15. ‘The beft way to 
drefs a wild duck, ib. To 
boil a duck, 28. Another 


way, ib. Another way, ib,» 


Ducks ala braze, 153. Ano. . 


ther way, ib. Macedonian 
ducks, ib, Ducks a la mode, 
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154. To boil ducks the French 
way, ib. To boil ducks with 
onion fauce, 155. Wild ducks, 
wigeons, oreafterlings, in per- 
fection, ib. Ducks a la Fran- 
coife, ib. "To drefs a duck 
with green peas, ib. Another 
way, 156. To hath a wild 
duck, ib. To hath ducks dif- 
ferent ways, ib. Another 
way, 157. to drefs a wild 
duck in perfedtion, ib. To 
fhew ducks, ib. 

Duckling, rolled, 157. 

Dumplings, apple, 258. Dama- 
fcene, 260. Hard, 261. Nor- 
folk, 263. Yeaft, 267. 

Dyfextery, eleCtuary for, 421. 

Ear-ach, to cure, 406. 

Eels, to boil, 38. Another way, 
39.-0 Pocfricaffees p21 %64:'To 
pitchcock, 237. Another way, 

. ib. Eels, a la Nivernois, 1b. 
To ftew, 238. To broil, ib. 
To fry, ib. 

Eggs, to force, 255. To broil, 
ib. Duchefs fafhion, ib. Eggs 
and broccoli, ib. Spinach and 
egosib. l'o poach with toatts, 
256. Eogs with faufages, ib. 
Ege fauce, 241. Egg foup, 
207. Eggs with cream, 317. 

Elixir, tomachic, tomake, 425. 
Paragoric, 1b. 

Emollient, ointment, to make, 
422.>. | 

Zringo roots, how to preferve, 


+ 334 
Fleas, to deRroy, 437. Another 


Fifb-pond, how to make, 343. 
Fifa, white fauce for, 243. 


_- Flounders, to boil, 36, Another 


way, ib. ‘To fricaflee, 218. 
To few, 239. 
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Flummery, to make, 339. Ano- 
ther way, ib. Hartfhorn fum- 
mery, ib. Welfh flummery, 
ib. Yellow flummery, 340. 
Solomon’s, temple in flum- 
mery, ib, Oatmeal fiummery, 
tb. French flummery, ib. 
Colouring for flummery or 
jellies, 342. 

Force the infide of a firloin of 
beef, 48. Another way, ib, 
To force a neat’s tongue, 58, 
Sweet-breads, 71. Another 
way, ib. To force a leg of 
mutton, 95. A leg of lamb, 
113. A hind quarter of houfe 
lamb, 114. To force hogs’ 
ears, 127. A fowl with a ra- 
goo of oyfters, 141. A fowl, 
143. To force chickens, 149. 
To force eggs, 255. 

Forcemeat balls, how to make, 
244. — 

Fowls, to roaft, 12, Another 
way, 13. Another way, ib, 
To boil a fowl, 25. Another 
way, ib. To make fauce for 
fowls, 26. To roaift with 
chefnuts, 141. To force with 
a ragoo of oyfters, ib. A fowl 
with a fharp fauce, ib) A 
fowl a la braze, 142. Ano- 

. ther way, 1b. A fowl with its 
own gtavy, ib, A ragoo of 
fowls, 143. ‘To force a fowl, 
ib. A fowl fervant fathion, 
144. To marinade a fowl, 
ib. Fowls ftuffed, ib. To 
hath fowls, 145. Another 
way, id. Pullets 4 la St. 

’ Menehout, ib. To ftew a 
fowl, 146. A nice way to 
drefs acold fowl, ib. To drefs 
a cold fowl or pigeon, ib. 

French beans, to drefs, 359. 

Fricaffee, of chickens, to make, 
213. Brown, of chickens or 

rabbits, 
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rabbits, ib. White of chick- 
ens or rabbits, 214. Brown 
of rabbits, ib. White of rab- 
bits. To fricaffee tripe, ib. 
Another way, 152. To fri- 
caffee ox palates, ib. Ano- 
ther way, ib. Calves’ tongues, 
216. Neats’ tongues, ib. 
Calf’s feet, ib. Pigeons, ib. 
Lamb cutlets, ib.  Sweet- 
breads brown, 217. Sweet- 
breads white, ib. Eels, ib. 
Carp; roes, 218. Flounders 
and plaice, ib.  Scate or 
Thornback, ib; Cod founds, 
219. Oyfters, ib. Eggs, ib. 
Muthrooms, ib. Artichoke 
bottoms, ib. Skirrets, 220. 
F yitters, common, 282. Straw- 
berry fritters, 283. Plain, ib. 
Tanfey, ib. | Currant, ib. 
Royal, ib. Apple, 284. 
Hafty, ib, Water, ib. Fine, 
Tbe: { : 
Fruit, how preferved green, 


331. 

Frying, beef-fteaks, 49. Ano- 
_ “ther way, ib. Another way, 
50. Sweetbreads, 73. Calf’s 
ears, 81. Calf’s brains, 386. 
Cold veal, go. A loin of 
Jamb, 114. A neck or loin 
of lamb, 118. Lambs’ rumps 
of a bright colour, 119. 
Cold chicken, 151. A turbot, 


220. Herrings, 227, Ano- 
ther way, ib. Soals, 230. 
Another. way, ib. To fry 


whitings, ib. Another way, 
ib. ‘Trout or perch, 232. 
Carp, 235. Tench; -236. 
Perch, ib. Smelts, 237. Eels, 
238. Artichoke bottoms, 249. 
Celery, 250. Potatoes, 253. 
Giioon:, 254. Another 
way, ib. 
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G. 
Giblets, 4 la turtle, 132. To 
. ftew giblets,ib. Another way, 
ib. Giblet foup, 202. 

Ginger, to candy, 315. 

Gingerbread, to make, 311. 

Golden pippens, to preferve, 329. 

Goofe, green, to roaft, 10. Ano- 
ther way to roaft a goofe, ib. 
Another way, 11. Goofe 3 la 
mode, 130. ‘To marinade a 
goofe, 131. ‘To ragooa goofe, 
ib. To fmoke a goofe, 132. 

Goofeberry fool, to make, 348. 

Pudding, 260. Jam, 325. To 
preferve, whole, ib. 

Gravy, brown, without meat, 
208. Good brown gravy, 209. 
For a turkey, fowl, or ragoo, 
ib, To make gravy, ib. 
Gravy for a fowl,when you 
have neither meat nor gravy 
ready, 210. Beef gravy, ib. 
Mutton or veal gravy, ib A 
ftrong fifth gravy, ib. 

Goulard’s extra&t of Saturn, how 
to make, 428. 

Gout, receipt for, 380, 

Grapes, to preferve, 329. 

Grateful, pudding, to make, 
261. 

Gravel, and ftone, receipt for, 
381. 

Greengage, plums, to preferve, 


333: 
Grilling, a calf’s head, 80. A 
breait of mutton, g8. Ano- 
ther way, ib. 
Gruel, water, to make, 346, 
Barley gruel, 347. | 


Gum guiacum, tincture of, to . 


make, 423. 


Haddocks, to broil, 230. 
Ham, to cure, 354. Another 
way, ib. 
Ham, 


448 


Ham, to boil, 23. ‘Another way, 
ib. Another way, ib. Ano- 
ther way, 24.. Tomake mut. 
ton hams, 96. -Hams 4a la 
braze, 126. To roaft.a ham 
or a gammon of bacon, 127. 
Ham with eggs and toaited 
Dreads 320405... | 

Hair; how to thicken and make 
grow on a bald part, 438. To 
make black, ib. Another 
more fimple methcd, ib. 

Hare, to roaft, 18. Another 
way, 19. Sweet fauce for a 
hare, 9. 
fauce for a hare, 19. .To flo- 

-rendine a hare, 175. To drefs 
a hare, ib. Hare a la daube, 
176. To fcare a hare, ib.. A 
hare civet, 177... To ftew a 
hare, ib. To hodge-podge a 
hare, ib. Tojuga hare, 178. 
‘To hafh a hare, ib. . Another 
way, ib. To collar a hare, 
ib. Hare cake, 179. Hare 
cake in jelly, ib. Leveret kid 

_ fafhion, ib. Hare foup, 190. 

Hodge-podge, of a hare, 177. 

diafo, a calf’s head, 78. Ano- 
ther way brown, 79. Another 
way white, ib. To hath a 
cold calf’s head; ib. Veal, 
89. Mutton, 105. Another 
way, 106. Cold mutton, ib. 
A turkey, 140. Another way; 
ib. Fowls, 145. Another 

. way, ib. A wild duck, 156; 
Ducks different ways, ib. 
Another way, 157. Partridges, 
168, A hare, 178. Another 
way, ib. 

Head-ach, receipt for, 404. 

Heart-burn, receipt for, 407. 

Herrings, to boil, 38. Another 
way, ib. ‘To drefs ib.. To 
fry, ib, Another way, ib. 


Different forts of: 
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Herrings with muftard fauice? 
228. ‘To bake, ib. . 
Hiera picra, tincture of, to makes 

423. 

Hiccup, to cure, 409. 

Hog’s bead au fanglier, or wild 
boar fafhion,; 125.  Hog’s 
head like brawn, 126. Hog’s 
ears to force, 127. Hogs’ 
tails of different fafhions, 128. 
Hogs’ feet brazed and broil- 
ed, ib. Hogs’ puddings, 257. 

Hooping cough, to cure, 283. 

Houfe-keeping book, {pecimen of; 
XXili, XXIV. | 

Humane Society, their method of 
reftoring apparently drowned. - 
perfons, 439. . 

Hung-beef, to make, 355. Anos 
ther way; 1b. 

Hunting pudding, to make, 261. 

1. 


Jam; cherry, to make, 324. 
Red rafpberry, ib. Apricot, 
ib. Black currant, ib. Green 
goofeberry, 325. 

Jaundice, to cure, 384. 
427. 

Ice-cream, to make, 318. 

Icing, for cakes, how to make,. 
313. ; 

Felly, harthhorn, 322. Another 
way, ib. Calves’ feet, ib. Red. 
or white currant; 323. Black 
currant, ib. Orange, ib: Rafp- 
berry, ibs Ifinglafs, ib. Rib- 
band, ib. A pig in jelly; 122. 
A turkey in jelly, 137. Chick 
ens in jelly, 147. Chickens 
in favoury jelly, 146. Small 
birds in favoury jelly, 173. 
Hare cake in jelly, 179. Jelly 
broth, 212. Smelts in fa- 
voury jelly, 237. Harthorn 
jelly 322. 6 


Pill for, 


Infu/iomy 


re 
— | 
2 rx 
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nf ufion, bitter, to make, 430. 
For. the palfy, ib. 
Iron-mould, to take out of linen, 


437° 
Ifand, floating, how to make, 
342. Floating ifland of ap- 
ples, ib. Floating ifland of 
chocolate, ib.. A defertifland, 
ib. 
Ifue, ointment, to make, 422. 
ftalian pudding, to make, 262. 
ftch, to cure, 385. 
L 


Lamb, to roaft, 3. Lamb’s head, 
to drefs, 111. Lamb’s head 
with parfley juice, ib. Lamb’s 
head and purtenance, ib. 
Lamb’s head with pontiff 

- fauce, 112. ‘To ttew a lamb’s 
head, ib. Lamb’s head Conde 

- fafhion, 113. Leg of lamb, 


to force, ib. Leg of, to boil, 


and loin fried, ib. Another 
way, 114. Loin of, to fry, 
ib. Fore quarter of, to ra- 
_ goo, ib, To force a hind 
quarter of houfe lamb, ib. 
» Two hind quarters of lamb 
with fpinach, 115. ‘To force 
a hind quarter of lamb, ib. 
To bake lamb and rice 116. 
Shoulder of, dauphin fafhion, 
ib. Shoulder of, neighbour 
fafhion, ib. Lamb’s fweet- 
breads, ib. . A difh of lambs’ 
bits, 117. Lamb chops en 
cafarole, ib. Lamb chops 
larded, ib. Grafs lamb fteaks, 
118. Houfe lamb fteaks, ib. 
_ 'Lo fry a neck or loin of lamb, 
/ tb. Lambs? ears with forrel, 
ib. Lambs?)rumps fried of a 
bright colour, 119. Lamb 
catlets fricaffeed, 216. 
‘Larks, to roaft, 16. Another 
way, ib. Larks. pear fafhion, 
174. Larks a la Francoife, 
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ib. A ragoo of larks, ib. 
Leach, obfervations on, as @ 


weather glafs, 438. 

Lemon pudding, to make, 262. 
To preferve lemons, 334. Le- 
mon fyllabub, 337. Lemon 
peel with cream, 321. 

Lemonade, to make, 348. 

Lenitive ele@uary, to make, 421. 

Leveret, kid faihion, 179. 


: Lice, aliniment to deftroy, 437¢ | 


Life, how to prolong, 415. 

Lobfters, to roaft, 20, Another 
way, 21. Another way, ib. 
Another way, ib. 

Logwoed, decoction of, 431. 

Loofens/i, or diarrhea, to cure; 
386. 


Mackarel, to boil, 36. - Another 
way, ib. ‘Mackarel 4 la maitre - 
d’hotel, 231. To broil whole, 
ib. Another way, ib. Mac- 
karel au court boullion, ib. 
To bake, ib. 

Mad dog, bite of, Dr. Mead’s 
prefcription for, 371. 

Made difbes, general rules to be 
obferved in, 40. Browning 
forygAar.: . 

Marketing tables, ‘from 13d. to 
1s. per pound, xxv, to xxix. 
Marmalade, of oranges, how to 
make, 334. Red quince mar- 
malade335. White quince . 
marmalade, ib. Apricot mar-_ 
malade, ib. Tranfparent mar- 
malade, ib. Apple marma-_ 

lade, \3 36. 

Marrow pudding, to make, 262. 
Another way, 1b. 

Mead, to make, 353. Cowillip © 
mead, 1b. ‘ 
Mead, Doétor, his receipt for 
the bite of a mad dog, 374- 
Milk, foup, to make, 208. Mille 
foup the Datch way, ib. 

Hh ' Mille 
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Millet pudding, to make, 262. 

Mince pies, to make, 276. Ano- 
ther way, ib. 

Melancholy, to cure, 412. 

Monthly lif of things in feafon, 
from January to December, 
1x, tO Xiv. 

Moonfbine, to make, 342. 

Mufbroom, to ragoo, 251. Ano- 
ther way, ib. ‘To ftew, ib. 
To make mutfhroom loaves, 
ib. ‘To fricaffee, 219. To 
pickle, 290. \Mufhroom fauce 
for white fowls of all forts, 
240. 

Mutton, to roaft, 3. -A hauneh 
venifon fafhion, 4. Another 
way, ib. Another way, 5. A 
leg of mutton to eat like ve~ 
nijon, 93. Another way, (fee 
under roafting, p- 4, and 5.) 
Leg of, Modena fafhion, 1b. 
Leg of, A la mode, ib. Leg 
of, ala haut gout, 94. Leg 
of, ala daube, ib. Ragoo of 
a leg of mutton, ib. Leg of, 
ala royale, ib. Leg of, with 
oyfters, 95. Another way, ib. 
Leg of, with cockles, ib. To 


force a leg of mutton, ib. | 


Split leg of mutton with onion 
fauce, 96. To make mutton 
hams, ib. Jiggot of mutton 
with Spanifh onions,ib. Shoul- 
der of, furprifed, g7. Shoulder 
of en epigram, ib. Shoulder 
_ of, called hen and chickens, 
ib. Shoulder of, boiled and 
onion fauce, 98. Brealt of, 
grilled, ib. Another way, ib. 
Breaft of, to collar, ib, Mut- 
ton kebobbed, 99. A har- 
rico of mutton, 1b. Another 
way, 100; <A harrico of a 
-neck of mutton, ib. Neck 
of, called the lefty dith, ib. 
Neck of, to drefs like venifon, 


1ol. 
ham and anchovies, ib. Neck 
of, to drefs, iby <A bafque of 
mutton, 102. Fillet of, with 
cucumbers, ib. To French a 
hind faddle of, ib. A faddle 
of, a St. Menehout, 103. 
Mutton the Turkith way, ib. 
Saddle of, matted. ib. Mut- 
ton a la Maintenon, 104. 
Chine of, with 
‘fauce, ib. Mutton rampsand 
kidnies, 105. Mutton rumps 
a la braze, ib. To hafh mut- 
ton, ib. Another way, 106. 
To hafh cold mutton, ib. 
Oxford John, ib. A hodge- 
podge of mutton, 107-4 Mut- 
ton cutlets lovers’ fafhion, ib. 
Mutton cutlets, en furtout, 
or mm difguife, ib. 
chops in difguife, 108. To 
broil mutton fteaks, ib. Mut- 
ton fleaks baked, ib. Sheeps? 
tongues Provence fafhion, iby 
Sheeps’ tongues royal fafhion, 
109- Sheeps’ tongues plain 
family fafhion, ib. Sheeps? 
trotters of different fafhions, 
ib. Sheeps’ trotters fried in 
pafte, ib. Sheeps’ trotters 
afpit, 110. Mutton or veal 
gravy; 210. Mutton broth, 
ib. Another way, 211. 
N 


Norfolk dumplings, to make, 263. 
Nits, a liniment to deftroy, 437. 


Oat pudding, to make, 263. 
Oatmeal pudding, to make, ib. 
Oatmeal fummery, to make, 340. 
Os/fruGions in young girls, re- 
ceipt for, 387. 
Onion foup, to make, 200. Ano- 
ther way, 205. 
Onioxs, to pickle, 287. . 
Orange pudding, to make, 263. 
Candied 


Neck of; larded with 


cucumber 


Mutton ~ 
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Candied orange flowers, 315. 
Candied orange peel, ib. ‘To 
candy orange chips, 316. ‘To 
preferve oranges whole, 332. 
To preferve oranges carved, 
ib. Orange jelly, 323. Orange 
poffet, 344. Marmalade of 
oranges, 334. ' 

Orgeat, to make, 347. 

Ortolaus and quails, to drets, 
173° , 

Ow palates, to roaft, 54. ‘To 
few, ib. To broil, 55. To 
ragoo, ib. Ox cheek foup, 
200. To fricaffee, 215. Ano- 
ther way, ib. 

Oxford Jaufages, to make, 357. 

Oyfters, to fricaffee, 219. 

Oy/ter foup,204. Another way,ib. 

P 


Paify, eletuary for the, 421. 
Infufions for the, 430. 

Panada, to make, 345. A {weet 
panada, ib. 

Pancakes, common, how to make, 
281. Cream pancakes, ib. 
Batter pancakes, 1b. Fine 
pancakes, ib. Rice pankakes, 
ib, Pancakes called a quire of 
paper, 282, Cream pancakes 
another way, ib. Pink colour- 
ed pancakes, ib. Clary pan- 
cakes, ib. 

Parfley, to crifp, 242. 

Parfnips, to drefs, 359- 

Partridges, to roaft, 17. Ano- 
ther way, ib. Another way, 
18. To boil, 2g. Another 
way, ib. Partridgesin panes, 
165. In afpic, 766. In. ra- 


goo with oranges, ib, A la - 


braze, ib. ‘To ftew partridges, 
467. Partridges rolled, 1b. 


Broiled with fweet herbs, 168. | 


With confommé fauce, ib. 
Partridges A la paifanne, ib. 


To hath a partridge or wood- 
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cock, 168. Partridge foup, - 
198. 

Pafte, crifp, for-tarts, 269. Ano- 
ther way, ib. Pafte for tarts, 
ib. | Puff pafte, ib, Short 
cruft, 270. Pafte for cuftards, 
ib. Another way, ib. A good 
pafte for great pies, ib. 


* Paffy, venifon, how to make, 


280. 

Pears, to flew, 254. To ftew in 
a fauce-pan, ib. To bake, ib. 
To dry pear plums, 317- 

Peas, ftewed with lettuce, 251. 
Another way, 252, Another 
way, ib, Todrefs, 459. — 

Pecadillo, to make, 292. 

Perch, to fry, 236. ‘Yo drefs in 
water fouchy, ib. 

Pheafants, to roaft, 17- Ano- 
ther way, ib. Another way, ~ 
18, To boil, 30. Pheafants 
a la braze, 169. Pheafants 
a la mongelas, ib. To flew 
a pheafant, 170. Pheafants a 
l’Italienne, ib. ir, 

Pickle, lemon, how to make, 
248. f 

Pickling, general obfervations 
on, 285, To pickle cucum- 
bers, 286. Cucumbers in 
flices, iby Mangoes, ib. 
Onions, 287. Another way, 
ib. Walnuts, black, 288. 
Another way, ib. Walnuts 
green, 289. French beans, 
ib. Red cabbage, ibs Ano- 
ther way 


291. Samphire, ib. : 
roots,ib. Barberries,ib. Cod= _ 
lings, 292. Archichoke bot 
toms, ib. Nafturtium buds, 
ib. Indian pickle, or peca- — 
dillo, ib. ay, 
Pies, preliminary obfervations 
on, 269. An apple pie, 270. — 
SOR 2 ee 


£ 


290. Mufhrooms,.  _ 
ib. Cauliflowers, ib, Capers, 
Beet:.: 


45a 
An apple tart, 271. Beef 
fteak pie, ib. A bride’s pie, 
ib. “A calf’s foot pie, ib. A 
calf’shead pie,272. A cherry 
pie, ib. A favoury chicken 
pie, ib, A rich chicken pie, 
ib. -A-codling pie, 273. A 
Devonthire fquab pie, ib. A 
duck pie, ib. « Eel pies, ib. 
An egg pie, 274. A French 
pie, ib. A plain: goofe pie, 

‘ib. A rich goofe pie, ib. A 
giblet pie, ib. A ham pie, 

‘275. A hare pie, ib. An herb 
pie for Lent, ib. A lobfter 
pie; ib. Mince pies, 276, 
Another way, ib. Mutton 
and lamb pie, 277. An olive 
pie, ib A pariridge pie, ib. 
A pigeon pie, ib. A Chethire 
pork pie, ib.’ A rook pie, 
278. A rabbit pie, ib. A {fal- 
mon pie, ib. A foal pie, ib. 
A fucking pig pie, 279. A 

~ {weet veal or lamb pie, 1b. A 
favoury veal pie, ib. A veni- 

* fon patiy, 280.« A vermicelli 
pie, ib. 

Pig, to roaft, 6. Another way, 
vi Another way, 8. ‘To roait 
the hind quarter of a pig 

‘lamb fafhion, ib. To boil 
pettitoes, 31. “To barbecue a 

| pig, 119. Another way, 120. 

A pig aw Pére Duillet, ib. A 

pig matelor, 121. Gullazed 

Pigs, Cees 

A pig in jelly, iby) To drefs 

a pig like a fat lamb, 123. 
“A pig the French way, ib. 

’ Pig’s pettitoes, ib. Another 
way, 124. A ragoo of pig’s 
feet and ears, ib. Another 
way, ib. 

Pigeons, to roatk,. 18. Another 
_way, ib. To boil pigeons, 
a Another way,.ib. Pi- 


’ ~ 


_ 


_ Tranfmogrified, 1b. 


To bake a pig, ib. 
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geons en compote, 158. Ano- 
ther way, ib. Pigeons a la 
duxelle, ib. Pigeons a la 
gaube, 159. Pigeons in dif- 
guife, ib. A la charmante, 
163. In fricandeau, ib. Au 
foleil, ib. Surtout, 161. 
A la 
upton of pi- 
Pigeons in pim- 
lico, ib. Pigeons royal fa- 
fhion, 163. Boiled pigeons 
and bacon, ib. Pigeons a la 
fouffel, ib. To few pigeons, 
164. Pigeons in favoury jelly, 
ib. ‘To bake pigeons, ib. 
Pigeons in a hole, ib. Pigeons 
boiled with rice, 165. ° To 
broil pigeons, ib. é 
Pike to boil, 34. Another way, 
' 35. With forcemeat, 232.6 
To flew, 233. 
Piles, to cure, 389. Elecuary: 
for, 421. 

Pill, ftrengthening, 427. Sto~ 
_machic, ib. Compofing, ib. 
Plaice, to boil, 36. Another 
way, 37. To fricaffee, 218. 
Plafter, ftomach, 432. Adhe- 
five, ib. Anodyne, 433. Blif- 

tering, ib. -Gum, ib. 

Plovers, general method of 
drefing, 172. Plovers Se 
gord fafhion, 173. 

Phin pudding, an excellent one, 

' tomake, 264. To dry pear 
plums, 317. Plum porridge 
for Chriftmas, 195. 

Pork, to roatt, 6. To boil pickl- 
ed pork, 30. Leg of, to bar- 

* becue, 124. Chine of, to ftuff, 
ib. Another way, ib, Chine 
of, with poivrade fauce, 128. 
Pork fteaks, to broil, ib. Pork 

- cutlets, ib. Pork fteaks, 129. | 
To pickle, 356. 

Poffet, fack, to es) 344, Ano- 

ther 
’ . 


- 


braze, 15. A 
= > 
geons, 162. 
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-- ther way, ib. Orange poffet, 
ib. Wine poffet, 345. Ale 
poffet, ib. | 
Potatoes, to broil, 253. To fry, 
ib. ‘To mafh, ib. ‘To fcollop, 
ib. Todre{s,359. Potatoe pud- 
ding, 264. 
Potting, obfervations on, 293. 
To pot beef, ib.. Beef like 
veniion, ib. To pot veniion, 
294 hare, ib. Eels, ib. 
Chars, 295. Veal, ib. Sal- 
mon, ib. i ongues, 296. Lam- 
preys, ib. Pigeons, ib, Wood- 
- cocks and {nipes, ib, Moor- 
game, 1b, 
Prejerving, general obfervations 
on, 321.  Goofeberries, to 
preierve whole without fton- 
ing, 4325. Apricots, 326, 
Green apricots, ib, Almonds 
dry, ib. _Damafcenes, 327. 
Strawberries, ib. Red cur- 
--rants in bunches, 323. Ano- 
ther way, ib. Currants in 
jelly, ib, Cherries with the 
leaves and ftalks green, ib. 
Currants for tarts, 3z9.. Rafp- 
berries, ib. » Grapes, 1b. 
Golden pippins, ib, Cucum- 


bers, 330. Walnuts white, 
ib.. Walriuts black, 331. 
Walnuts green,, ib. Bar- 
berries for tarts, ib, Fruit 


green, 1b. Oranges whole, 
332. Oranges carved, ib. 
» Morel cherries, 333. Green 
gage plums, ib. White cit- 
rons,ib, Lemons, 334. Green 
codlings to keep all the year, 
/, ib. Eringo roots, ib. 

Puddings, preliminary obferva- 
-.tions on, 256,’ A baked al- 
mond pudding, 257. Boiled 
almond, ib. Almond hog’s 
_ puddings, ib. A baked apple 
- pudding, ib, Another way, 


f 


e 
; 
- / 
ate 


ib. , 
Purging draught, 429. 
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258, Apple dumplings, ib. 


Apricot pudding, ib. Batter 
pudding, ib. Another way, 
259, Bread pudding, ib. Nice. 
bread pudding, ibid» A 
calf’s foot pudding, ib. Car- 


rot pudding, ib. Green cod-— 


ling pudding, 260. Cuftard. 
pudding, ib. Damaicene 
dumplings, ib. Goofeberry 


padding, ib. A grateful pud- 
ding, 261. Hard dumplings, 
ib, Hatty pudding, ib. Herb 
pudding, ib. A hunting pud- 
ing, ib. An Italian pudding, 
262. A lemon pudding, ib. 
A marrow pudding, ib. Ano- 
ther, ib. A millet pudding, 
ib. Norfolk dumplings, 263. 
An oat pudding, 1b. An oat- 
meal pudding, ib. An orange 
pudding, ib. 
ib. A plain pudding, ib. 
Another, 264. An excellent 
plum pudding, ib. A pota- 
toe pudding, ib. _ A quaking 
pudding, ib. 
ing, ibe A rice pudding, 265. 


A ground rice pudding, ib.. 


A cheap plain rice pudding, ib. 
Another rice pudding, 1b. A 
fago pudding, ib. A fpoonful 
pudding, ,266.\ A fpinach 
pudding, ib. A fuet pudding, 
ib. A tanfey pudding, ib. 
A tranfparent pudding, 267. 
Vermicelli pudding, ib. Yeatt 


dumplings, ib. “A Yorkfhire | 


pudding, ib, 


Another way, 
268. 


White puddings in 
ib. ; 


Puffs, almond, how to make, 
312. Supar puffs, ib. Ger- 

‘man puffs, 313. Lemon puffs, 
ab Rae 


Peas pudding, © 


A rabbit pud- | 


fkins, ib, Black puddings, — 


454 


Putrid meat, how to deftroy the 
‘ imell of, 433. 


Quails and ortolans, to drefs, 


173. 
Quaking pudding, to make, 264. 
Quinces, fyrup of, to make, 326, 
» Red-quince marmalade, 335. 
White quince marmalade, ib. 


Quinfey, to remove 390. 
R 


Rabbits, to roatt, 20. Another 
way, ib. Hare fafhion, ib. 
To boil a rabbit or a duck 
with onions, 28. ‘To floren- 
dine rabbits, 180. . Rabbits 


furprife, ib. Rabbits»in caf- ~ 


farole, 181. Another way, 
ib, A rabbit hare fafhion, 
ib. Portuguefe rabbits, 182. 
Rabbits pulled, ib. A Scotch 
rabbit, ib.. A Welch rabbit, 
ib. An Englifh rabbit, ib. 
Brown fricaflee of, 213. Ano- 
ther way, 214, White fricaf- 
fee of, ib. ae! way, ib. 
Rabbit pudding, 264. 

Ragoo, of a piece of beef, 46, 
Rump au ragout, 47. Ra- 
goo of of palates, 5c. 
breaft of veal, 61, Another 
way, ib, A neck of veal, 64. 
A fillet of veal, 68. Of fweet- 
breads, 72. Of calves’ feet, 
84. Of veal cutlets, 85. Of 

. aleg of mutton, 94. Of a 
fore quarter of lamb, 114. 
Of pigs’ feet and ears, 124. 
Another way, ib. Of a goofe, 
131. Of. fowls, 143. Of 
larks, 174. Of artichoke bot- 
toms, 249. Of celery, ib. 
Another way, ib. Of cucum- 
bers, 250. Of muthrooms, 
251. Another way, ib. 
afparagus, 252. Of cauli- 
flowers, 253. 
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Ramequins,to make, 305. 
Rafpberry jam, to make, 324. 
Rafpberry jelly, 323. ‘To pre- 
ferve raf{pberries, 329. 
Rheumatijfm, receipt for, 392. 
Electuary for, 421. 
Ribband jelly, to make, 323. 
Rice milk, to make, 347. 
Rice pudding, to make, 265. A 
ground rice pudding, 1b. 
Another rice pudding, 1b. A 
cheap plain rice pudding, ib. 
Roafting, general inftructions for, 
1, 2. To roaft beef, 2. A 
beef tongue, 3. Cold roaft 
beef family fafhion, ib. Mut- 
ton and lamb, ib. A haunch 
of mutton venifon fafhion, 4. 
Another way, ib. Another 
‘way, 5. Veal, ib. Pork, 6. 
A pig, ib. Another way, 7. 
Another way, 8. The hind 
quarter of a pig lamb fafhion, 
ib.. Venifon, g. Another 
way, ib. A green goofe, ro. 
A goofe, ib. Another way, 
11. Aturkey ib. Another 
way, 12. Fowls,4b. Another 
way, 13. Another way, 1b. 
Chickens, ib, Another way, 
14. Ducks, ib. Another way, 
ib. Wild. ducks or teal,. 1s. 
The beft way to roaft a wild 
duck, ib. | Woodcocks or 
{nipes, ib. Another way, 16. 
Larks, ib. Another way, ib. 
Ruffs and rees, 17.. Another 
way, ib. Pheafants or par- 
tridges, io. “Another way,ib. 
Pigeons, 18. Another way, 
ib. Ahare, ib. Another way, 
19. Rabbits, 20. Another 
way, ib. A rabbit hare fa~ 
fhion, ib. Lobfters, ib. Ano- 
ther way, 21. Another way, 
ib. 
palates, 54, ~ 


\ 


A bullock’s 
heart, 


° ? 


' 
4 * 
a 


Another way, ib. # Ox — 
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heart, 56. Sweetbreads with 
-afparagus, 71. A calf’s head, 
78. A calf’s liver, 83. A 
leg of mutton with .oyfters, 
95. Another way, ib, A 
ham or a gammon of bacon, 
127. A turkey the genteel 
way, 136.. A turkey with 
cray-fifh, 139. A fowl with 
chefnuts, 141. Chickens with 
forcemeat and cucumbers,148. 
A rabbit hare fafhion, 181. 
Eels, 238. 
Ruffs and rees, y drefs, 173. 


Sago, to make, 347. 
Salmon, to boil crifp, 31. To 
' boil, ib. Another way, 32. 
A la: braze, 221. To roll, 
2z2z. To boil, ib. Salmon 
in cafes, ib. Salmon with 
fhrimp fauce,; ib. Haflets of 
falmon, 223. Salmon with 
{weet herbs, ib. To drefs 
dried falmon, ib. Todrefs a 
jowl of pickled falmon, ib. 
, Salop, to make, 346. 
Sauce, for.a pig, 8. Different 
.. forts of, for a pig, ib. Sweet, 
for venifon or hare, 9. Sweet 
fauce of red wine for venifon 
-or roafted tongue, 10. Dif- 
ferent forts for venifon, ib. 
For a green goofe, ib. Fora 
goofe or duck, 11. For a 
turkey, 12. Another, ib. Egg 
fauce, 14. Different forts for 
a hare, 19. For fowls, 26. 
For a boiled turkey, 27. Sauce 
poivrade, 239, For a cod’s 
head, ib. Parfley and'butter, 
_-240. Poor man’s fauce, ib. 
Another way, ib. Lenion 
fauce for boiled fowls, ib. 
-Muthroom fauce for all white 
fowls, ib. Celery fauce, ib. 
Caper, ib. Shallot, ib. Egg, 


+ 
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241. Apple, ib: Onion, ib. 
Another way, ib. Goofe- 
berry, ib. Fennel, ib. Bread, 
ib. Mint, 242. Sauce Ro- 
bert; ib. Another way, ib. - 
Anchovy, ib. Shrimp, 1b. 
To crifp parfley, ib. Plain 
four. fauce, ib. White fauce 
for filh,' 243. . White for 
fowls, or chickens. ib. White 
for veal, ib. Sauce ravizotte 
ala Bourgeoife, ib. Ala Ni- 
vernois, ib, For pheafants,or 
partridges, ib, For wild 
ducks, teal,.&c. 244. Fora 
boiled falmon, ib. Excellent 
fauce for moft kinds of fifh, 

ib. Ovyfter fauce, ib. - Ano 
ther way, 245. Afpic, ib. 
Lobfter, ib. Another way, 
ib. nr aie 

Saufages, common, to make, 
357. Oxford, ib. Very fine, 
356. Another way, ib. 

Scate, to fricaffee, 218. 

Scotch collops, to¥drefs white, 87. 
Another way,ib. Brown, 88. 
Another way, ib. The French 
way, 89. -A Scotch rabbit, 
182. Scotch barley broth, 
211. : , 

Sirloin of beef, to force the in- . 
fide of, 48% Another way, 
ib. | ! 

Skirrets, to fricaflee, 220.,, 

Small birds, to drefs in favoury 
jelly, 173. 

Smelts, to fry, 237. In favoury 
jelly, ib. Ala St. Menehout, 
236. , 

Snipes, to roaft, 1s. Another, 
way, 16. Snipes or wood- 
cocks in furtout, 171. Snipes. 
or woodcocks in falmy, 1b. 
Another way,ib. Snipes with 
purilain leaves, 172, Snipes 
duchefs fafhion, ib. fou 3) 

i Snow, 
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Snow, adith of, how to.make, 
34z. Snow and cream, 320. 
Soais, to boil, 37. Another way, 
ib. Another way, 38. With 
forcemeat, 228. A la Frans 
goife, 229. ‘To ftew, ib. 
Soals, plaice, or flounders, to 
ftew, ib. To fry, 230. Ano- 
ther way, ib. To marinade 

foals, ib. 

Soap, to take out all manner of 
{pots and ftains, 437- 

Soups, obfervations on, 189. 
Rich vermicelli foup, ib. Ano- 
ther way, 190. 
foup with meat or fifh, ib. 
Hare foup, ib. Soupe a la 
reine, 191. Soupcrefiy, 192. 
Another way, ib. Almond 
foup, ib. Another way, ib. 
Soup fanté, or gravy foup, 
193. Soup fanté, with herbs, 
ib, Soup fanté the Englifh 
way, 194. Cray-fifh foup, ib. 
Plum porridge for Chriftmas, 

195 Soupi@and bouillie, ib. 
A tranfparent foup, 1b. Green 
peas foup, 196. Another way, 
ib. Soup a la mufquetaire, 
-197. Common peas foup, ib. 
Another way, ib. Peas foup 
without meat, 198. White 
peas foup, ib. Partridge foup, 
ib, Soup a la Chartre, ib. 
Portable foup for travellers, 
ib. Macaroni foup, 199. 
Soupe au Bourgeois, ib. On- 
ion foup, zoo. Ox” cheek 
foup, ib. Soupe Lorraine, 
201. Dauphin foup,ib. Af: 
paragus. foup, ib. Calf’s 
head foup, 202. Gravy foup 
thickened with yellow peas, 
ib, Giblet foup, ib. Soup 
maipgre, 203. 


* foup maigre, ib. Rice foup, 
‘204, Oytter foup, ib. Ano- 
Leen SS yf 
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Vermicelli. 


Queen’s rice | 
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ther way; ib. Green peag 
foup, ib. Another way, 205. 
Onion foup, ib. Eel foup, 
ib. Peas foup, 206. Muffel 
foup, ibs Barley foup, 207. 
Scate foup,ib. Egg foup, ib. 
Milk foup, 208. Milk foup 
the Dutch way, ib. ‘Turnip 
foup Italian fafhion ib. © 


'  Spani/h cream, to make, 320. 


Spinach, to drefs, 359. Spinach 

and eggs, 255. <A fpinach 
pudding, 266. .. . 

Spoonful pudding, to make, 266. 

Sprats, to bake, 238. . 

Stains of oil, to take out, 437. 

Stains, on cloth of any colour, 
to take out, 437. 

Steaks, beef, to-broil, 48. Ano- 
‘ther way, 49. ‘To fry, ibs 
Another way ib. Another 
way, 50. ‘To ftew, ibs Ano- 
ther way, ib. To roll §1. 

Steaks, veal, Venetian fafhion, 
gl. 

Steaks, mutton, 108. Baked, 


ib, 

Steaks, grafs‘lamb, 118. Houfe 
lamb, ibs Lamb fteaks lard- 
ea, I 17. is . 

Steaks, pork, to broil, 128. 
Another way, ib. Another 
way, 129. 

Steeple cream, to make, 320. 


‘Stew, of a rump of beef, 47. 


Another way, ib. Of beef 
fleaks, 50. Anothér way, ib. 
Ox palates, 54. Of neats’ 
tongues, 57. «A breaft of veal 
in its own fauce, 62. A breatt 
of veal white, ib. Breaft of 
veal with peas or afparagus, 
ib. Neck of veal, 65. Neck of 
veal with celery, ib. Fillet 
~ of veal, 67. A knuckle of 
veal, 69. Acalf’s head, 77. 
A calf’s liver, 83. Alamb’s 
head 
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head, 112.  Giblets, 132. 
Another way, ib. A turkey 
brown, the nice way, 134. 
Another way, 135. Another 
way with celery, ib. Ano- 
ther way, ib. A fowl, 146. 
Chickens in matelot, 149. 
Another way, ib. Ducks, 
157. Pigeons, 164.  Par- 
tridges, 167. Pheafants, 170, 
Ahare, 177. Cod, 225. Soals, 
229. Another way, ib. A 
trout, 231. Pike, 233. Carp 


white, 234. Carp brown, ib. 


‘Tench or-carp, 235. Eels, 
238. Cucumbers, 250. Muth- 
rooms, 251. Peas and lettuce, 
ab. Another way, 252. Ano- 
ther way, ib. Pears, 254. 

~ Another way in a fauce-pan, 
ib. 

Sting, of wafps, bees, hornets, 
&c. to cure, 400. 

Stomach, pains in the, receipt 
for, 407. 

Strawberries, to preferve, 327. 

Sturgeon, to boil, 35. Another 
way, ib. To drefs,224. To 
broil, ib. Sturgeon Mayence 
fafhion, Or 4 la Mayence, ib. 


Suet pudding, to make, 266. 
Sugar, to boil candy height, 
314. 


Srwveetbreads, to roaft with afpa- 


ragus; 71. ‘To force, ib. 
Another way, ib. As hedge- 
hogs, 72. To ragoo, ib, 
Sweetbreads with mufhrooms, 
ib. Sweetbreads a la daube, 
973- Tofry,ib. To fricaffee 
brown, 217. To fricaffee 
_ white, ib. 

Syllabub, whipt, to make, 336. 
Another way, ib. Lemon 
fyllabub, 337. Solid fyllabub, 


ib.. Syllabub under the cow,- 


ib, Everlafting fyllabub, ib, 
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Syrup, of quinces, to miake, 326° 


Of orange peel; 348, OF 


maidenhair, ib. 


Table of expences, &c. from 1d. 
to rol. per day, xxxi. From 


tl. to 40,0001. a year, XXXil. 


Tanfey, to make, 266. 

Tar-water, to make, 428. 

Tarts, general obfervations on, 
3or. Tart, rafpberry, to 
make, 362. Rhubarb tart; ib. 
Spinach tart, ib. Tart de 
moi, ib. 

Teeth and gums, to clean and 
preferve, 434. To fatten, ib. 
A powder to clean the teeth, 
ib. An excellent preferver 
and cleaner of, 435. 


Tench, to fry, 236. To flew, 


235. 

Tu abace. to fricaffee, 218, 

Thrufh, to cure, 397. 

Tin@ure of black hellebore, to 
make, 423. : 

Tongue, a neat’s, to falt, zee. 
fo boil, oe Another a 
ib. Another way, ib. To 
ftew, 57. Another way with 


a relifhing fauce, ib. To force, - 


58. To, marinade, ib. Ina 
veal caul, ib. To force 2 
tongue, and udder, 59. To 
pot, ib. To fricaffee, 216. 

Tongues, fheeps’ Provence fa~ 
fhion, 108. * Royal fafhion, 
109, Plain family fafhion, 
ib. 

Tongues, calves’, to fricaffée, 


216. 
Tooth-ach, to cure, 398. A 
prefervative from, 434. 
Tran/parent pudding, to make, 
267. ‘Tran{parent marmalade, 


Another way, ib. : 


335: x 
Tremblant beef, to make, 43. 


* 
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Tripe, to fricaflee, 214. Ano- 


ther way, 115. 


Trotters, theeps’ of different fa-. 


fhions, 109. Fried in pafte, 
ib. Afpic, 110. 
Trout, to ttew, 231. A la Char- 
treufe, 232. ‘To fry trout or 
perch, ib. To marinade, ib. 
Turbot, to boil, 33. Another 
way, 34. Another way, ib. 
Turbotau cour bouillon, with 
capers, 220. To fry a turbot, 
ib. ‘To bake a turbot, 221. 
Turbot with .pontiff fauce, 
ib. isk 
Turkey, To roaft, 11, Another 
- way, 12. Sauces for a tur- 
key, ib. To boil a turkey, 
26. Another way, ib. Sauce 
for a boiled turkey, 27. 'Tur- 
key a la daube, to be fent up 
hot, 133. Turkey a la daube 
to he fent up cold, 1b. To 
itew_a turkey brown, the nice 
way, 134. Another way, 135. 
To itew a turkey with celery, 
ib. Anotherway, ib. Tur- 
_ key a lécarlate—turkey of a 
-{carlet colour, 136. ‘Turkey 
with onions and pickled pork, 
ib. To roaft a turkey the 
genteel way, ib. A turkey 
an jelly, 137. A turkey the 
Italian way, ib. «Turkey in a 
_ hurry, 138.° Tuarkies and 
_ chickens after the Dutch way, 
ib. Turkey fluffed after the 
Hamburg fafhion, ib. To 
_.drefs a turkey or fowl in per- 
-. . fection, 139. A glazed tur- 
_ gkey,ib. To roaft a turkey 
- with cray-fith, ib. To hatha 
: geri 140. Another way, 
i 


Perrizs, to:drefs, 360. 
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way; 183. To drefs’a finall 
turtle of about thirty pounds 
weight, 184. Another way, 
185. : ‘ 

Turtle, mock, to drefs, 187. 
Another way, 188. Mock 
turtle from calves feet ib. » 


Veal, to roak; ge “To marinade 
a breaft of, 61. A ragoo of 


a breaitof, ib. Another.way, 


ib. To ftew a breaft of, in 
- its own fauce, 62. Breatt of, 


ftewed white, ib. Breaft of, - 


ftewed with peas or afparagus, 
ib. Breast of, in hodge podge, 
sib, To collar a breatt of, 63. 
The. griiftles of a breaft of 
veal with a white fauce, 64. 
To ragooa neck of, ib. Neck 
of veal and fharp fauce, ib. 
Neck of, flewed, 65. Heck 
of, ftewed with celery, ib, 
Neck of, ala braze, ib. ;Neck 
of, a la royale, ib.. Bombard- 
ed veal, 66, Another way, 
67. Veal olives a la mode, 
ib. Fillet of veal ftewed, ib. 
‘To ragoo a fillet of, 68. Leg 
of, marinaded, Leg of, 
with white fauce,ab. Legof, 
daubed, or a l& mode, i 
Leg of, in difguife, 69. Leg 
of, and bacon, in difguife, iby 
To ftew a knuckleYof, ib. 
Leg or knuckle of, and {pi- 
nach, 70. Shoulder of a@ Ia 
Piedmontoife, ib. Harrico of 
vedl, ibs Sweetbreads, with 
afparagus, 71. Forced {weet- 
breads, ib. Another way, ib, 
Sweetbreads as hedge hogs, 
Bs 
rs Sweetbreads with muth- 
rooms; ib. Suerte la 
_daube, 73. To fry, fweet- 
epigram, 


\ 


To ragoo fweetbreads, . 


_ breads, ib. Loin of veal in’ 


epigram, ib. Veal ala Bour- 
goife, 74. A fricando of, ib. 
Veal roils, ib, Calf’s. head 
furprife, 75. Another way, 
ib. Calf’s head boiled, 76, 


e German way, ib. To 
v,77- To roaft, 78. To 
hath, ib. To hath brown, 79. 


To hath white, ib. To hath 
cold, ib. To drefs the bet 
way, 80. To grill, ib. To 
collar, 81. Veal palates, ib. 
Calves’ ears with lettuce, ib. 
Calves’ ears fried, ib. Houfe- 
wife fafhion, 82. _A midealf, 
ib. Calf’s heart roafted, &c. 
ib. To roaft a calf’s liver, 
83. To flew a calf liver, ib. 
Calf’s liver with fhallots, ib. 
Calf’s liver in a caul, ib. To 
drefs a calf’s pluck, 84. 
Calves’ feet with. forcemeat, 
ib. Calves’ feet with lemon 
fauce, ib. Ragoo of, ib. The 
Italian way, 85. Neck of 
veal cutlets, ib. Veal cutlets, 
“ib. Veal cutlets in ragzoo, 
ib. A favoury dith of veal, 
86. Cali?s brains fried, ib, 
Calf’s ig with rice, ib. 
. Veal griMles and green peas, 
~ 82. Scotch collops white, ib. 
Another way, ib. Scotch col- 
lops brown, 88. Another way, 
ib. Scotch collops the French 
way, 89, To hath veal, ib. 
. To tofs up cold veal white, 
ab. 'To fry cold veal, 99, To 
mince veal, ib. Calf’s chit- 
terlings, 91, Veal fteaks Ve- 
-metian fafhion, ib, Slices of 
veal Venetian fafhion, ib. To 


_. make calf’s foot jelly, ib. 


Another way, ib. To make 
favoury calf’s foot jelly, 92. 
Another way, ib, 
Tops, ib. 

maha 
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Veal col- 
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Vegetables, general obfervations 
on drefling, 367," 

Venifon, to roatt, g Another 

_ way, ib, Sweet fauce for ye- 
nifon or hare, 9, Sweet fauce 
of red wine for venifon, 10, 


Different forts of fauce for 


venifon, ib.. To drefs a leg 
of mutton to eat like venifon, 
93: A neck of mutton to eat 
like venifon, 101, -Venifon, 
pafty, 380, 

Vermicelli pudding, to make, 267, 
Pie, 280. 


Piper, bite of, to cure, 399. 
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Virgin’s milk, a foft and excel- 


lent cofmetic, 436. 
Vomiting, to cure, 401. 
Urine, {uppreffion of, to cure, 


403. 
Ww 


Wafers, how to make, Le Shas 

Walnuts, to pickle black, 188, 
Another way, ib. Green, 
28g. 'l’o preferve white, 330, 
To preferve black, 331. 
Green, ib, 

Warts, to cure, 437. Another 
way, ib. 

Water, proper for brewing, 361. 
Lavender water, 436. Orange. 
flower water, ib. 

Welch rabbit, to make, 182, 

Whey, white wine, to make, 
346. | 

White pot, to make, 345. A 
rice white pot, ib, | 

W hitings, to fry, 230. Another 
way, ib. To broil, ib. 

Wigeon, to drefs in perfection, 
16h; 

Wine, to mull, 348. 


Wine, raifin, how to make, 


349. Another way, ib.. El- 
der wine, ib. Elder flower, ib, 
Grape,ib. Orange,ib. Another 
way, ib, Red currant ee 
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Be Matters as, eet: Birch - To hath, 168: ite 

y wine, 1S" ‘Rafpberry wine, in furtout, 171. In falm me 

» vib. ‘Turnip wine, ib. Goofe- ib. Another way, ib. : 
oberry, wine, 352. Cherry Worm powders, to sic 26. ‘ 


. wine; ib. - “Cowllip wine, ib. Purging worm powders, 1 
: ‘Smyrna raifin wine, 353. To Worms, to deftroy, 4008 
, - Sagal, 348. » A WORMS; parr for, 42 ¢ 
Wine, antimonial; , to make, ¥e 4 ee 
\ 4296 Anthelmintic, ib; Bit- Yeaft Jumplings, to sie 2675 ; eee 
»ter,.1b. Yorkfoire pudding, te make, sibs ie 
Woodcocks, to. roaft, 15+ eee _ Another way, 208. RE es 
ther way, 16. To boil; 20d: eh eo 
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